on 
OO OY VOL AED ASE ADE IO EIO A ED er IT AID eres en — wv > OSS 


= Pe Yen te. oo 
et a ad 
— —- 


m—_—_ 
'_ jumps mapemeyaiMeoneatpgro <a> 
-—_ 


CH 
=. Coreg et _— — 

Ci aaa -- —orngs wvoermar tones __ hs p - 

, ——y a _—_ pceg ag * — 
L : : # III = OA GOA OA WA IIs, "—_— 

at re IIS EIN > ot > EO HERS > nee Wee a = 

© "OF, IAG SOA SS eres 
DL CILIR Wnee para _ 
_— by 


WOE et Peron nt 77> 
—— 


oO TS 7 45 409 IR IDS. IEP Sa IEP PDE ee 
ee ee a 
p—_ 


P i emememmnannd. CT ——__” Ow 
————————————— — —————————— — ————_ _—— 
—  — — —  — — — 
p —— 


CC el ETSY 
CHE nn OO ETIn—_ 
_ 


on 
OO OY VOL AED ASE ADE IO EIO A ED er IT AID eres en — wv > OSS 


= Pe Yen te. oo 
et a ad 
— —- 


m—_—_ 
'_ jumps mapemeyaiMeoneatpgro <a> 
-—_ 


CH 
=. Coreg et _— — 

Ci aaa -- —orngs wvoermar tones __ hs p - 

, ——y a _—_ pceg ag * — 
L : : # III = OA GOA OA WA IIs, "—_— 

at re IIS EIN > ot > EO HERS > nee Wee a = 

© "OF, IAG SOA SS eres 
DL CILIR Wnee para _ 
_— by 


WOE et Peron nt 77> 
—— 


oO TS 7 45 409 IR IDS. IEP Sa IEP PDE ee 
ee ee a 
p—_ 


P i emememmnannd. CT ——__” Ow 
————————————— — —————————— — ————_ _—— 
—  — — —  — — — 
p —— 


CC el ETSY 
CHE nn OO ETIn—_ 
_ 


once 


rg. Ea. 


| "G7 {he Cooks 


"VR OR THE 


g ART and MYSTERY £ 


0 OOKERYE 


Y wherein the whole Art is revealed # 


in a more eafic and perfe& Method, then hath 
|  beenpubliſhtinany Language. 


Fn and ready wines Fig the Drefling of 
+ all forts of Ftzxs mx, Fowt' Wd Fi$ n; the Raiſing 


po | Ja» 6, and the moſt Poinaxt Saxces , with the T ears 
*.. Wu "Carnvinc and SEWING. 


An exact Account of all Diſhes for the Seaſon , 


_— with other e-L /a mode Cmarioferies: 
3.4 'ogether with the lively Iluftrations of ſuch > | 


eellary y Figures as are referred to Praffice. 


| s bh f Paſtes the beſt DireRions for all manner of Kick- E 
Rp | 
WF 
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2 | Approved by. the Fifty Years ; Experience and Induftry 53+ 
WS . of Roszkrt MAY, in his Attendance on £2Þ 
ſeveral Perlons of Honovr, \ 
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Sendo, Printed by R.Ww. for Nath. Brooke, at the Sign Oo 
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To.the Rivht Hawa my a 

Wo "7 "Tumley, and my Lord Lovelace ; 

' and tothe Rip bt Worſhipful Sir 

IV in Paſtcn, Str at 
y, and Str eden Corn- 

ay "Tx lis; fo well known. tothe Natt- 

"00 for”: their admired Hoſpitalities. 


» Hight ends eb and Rohr worſbipfut, _ . 


z:F.E:is an Alien, 'a. meer Stangerin England 
that hath nor been acquainted with your 
IM generous Houſe-keepings z' for my own 
| _ paitzmy more particular Tyes of ſervice to you my 
= Homered Lords. have built me upto the height of 
- this experience, for which this Book now at laſt 
» dares appear ro the world: thoſe times which 1 
: Attended upon your Honours were thoſe golden 
{| dayes of Peace and Hoſpitality, when youerjoy'd 
* yourown, ſoastoentertain and relieve others. 
/\ | Right Honourable,and Right Worſhipful, I have 
'* nat onely been an eye wine. bur intereſted by 
\. myartendance,; fo as thatT may juſtly acknow- 
D > ledge thoſe Triumphs and magnificent Trophies of 
Ai Cookery 
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The Epiſile Dedicatory. - | 
Cookery that have adorned your Tables, nor can 
| Doſe ro the world, _ ſhould be guil- 
ty of che higheſt ingratirude, that the onely ſtru- 
ure of this my Art and Knowledge, I owed to 
your colts,generous and inimitable expences; thus 
not onely I have derived my experience, but your 
Countrey hath reap'c the plenty of your Kuma- 
- pity and charitable Bounties” — = 

Right Hononrable,and Right Worſhipful, Hoſ- 
pitality which was once a Relique of Genery, and a 
known Cognizance toall ancient Houſes, bath loſt 

her Title through che unhappy and cruel DiRtur- 
bances of theſe Times, ſhe is now repoling of her 
lately fo alarum'd Head on your Beds of Honour : 
In the mean ſpace that our Engliſh World may 
know the Azcenas's and Patrons of this Generous 
Art, I hayc expoſed this Volume to the Publique, 
under the Tuition of your Names ; at whole Feet 
I proſtrate theſe Endeayours , and ſhall for ever 
remain on 0m 
| Towr moſt humbly dewe- 
From Sholeby inLe ©  -red Servant, © 
ceſterſhire, Jan, 24. Ro sefr May, 
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Ti o the «ML aſter Cooks, and to ſuch 
young Prattitioners of the «Art of 
? Cookery , 0 whom this Book may 


be ojeful 


—4O you firſt, moſt worthy Artiſts, acknowledge 
one of the chief Motives that made me to ad- 
- venture this Volume to your Cenſures, hath been 
- 4g / to teſtifie my gratitude to your” experienced S0- 
 __ city; norcould I omit to direc it to you, as it hath been 
' my;ambition, chat you ſhould be ſenſible of my Proficiency 
ob Endeavours in\this Art. To alt honeſt well intending 
__ Menof our Profeſſion, or others, this Book cannot but be 
| acreptable, as it plainly and profitably diſcovers the 21y- 
| fhery of the whole Are , for which though I may be e»vied 
| . by ſome that onely value their private Intereſts above Poſte® - 
 THty and the publick good, yet God and my own Conſcience 
would not permit me ro bary theſe my Experiences with my 
. Silver Hairs in the Grave : andthat more eſpecially, as the 
_ advantages of my Education hath raiſed me above the 
Ambitions of others, in the converſe I have had witl: 
_ other Nations, whoin this Are fall ſhort of what 7 have 
| * knownexperimented by you my worthy Countreymen, Howlo- 
ever, the Frexch by their Inſinuations, not without encngh if 
Ignorance, bave bewitcht ſome of the Gallants of our Nari- 
| «with Epigram Diſhes, ſmoak'c rather then dreſt , ſo 
| Rraopely to captivate the Gefte, their Mnſtoroum'd Expeii- 
55 Oily A 4 " ences 
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T be Preface. 


ff exe: for Sgace rather a for the generally how! 
on. As1 lived in France and had the Lar f n pf ow + Da 
been an cye-witneſs of their Cookerier, as we 

3 of their Manuſcripts and pri 
found good in them 1 haveinſerted i in this Y 
pie 5a4n my ſelf not to be a rele þ 
Jtahan 


m able. Patroys and Mepers: Laid; never hare arri- 
k ok this Experience. To beconfined and limited tp the 
nartowneſs of a Purſe , is to want the Mattrials Trom 

mARaT the -ba 6 muſt gain his onde Ex, Thoſe omg” 


20 that gh and hey iperd they 
peruſes. this Yalame, 


x bi onely th 

ties, if Thad nor lar PERS ſeveral. varieties : that the 

Reader might be as well acquainted with what i is 'extraor- 

divaty as whats ordinary in this Are; as I am truly -ſenli- 

ble that ſome of. thoſe things that 1 have ſer eg will 

amaze 4 not thorow-paced Reader in'the Art of C ookery, 
as they are Pebentes, moms till this time D—_ known to 


the Wor 
Ft ance 
Tin -en- 


S $4 *@x 
=». N 
+ 


. a . % my 


 hereſſowe.our'of the French, for ooght Feould perceive 
F oy ck de arpoſe ; empry and nofrofitable Treatiſcs; of 
4 s tit | rr ſome Niggards Kitchens, which 'the Reader 
- SaaweH +20 confuſion of the Method; or' barrenheſs 
2 yrs af {64s luthowrs Experience, hath racher- been puzzled 
ry ons ied by ;- as thoſe already extaiy | Adilhctes have 
$66e#s- but ode-common beaten 'road , tepeating' for the | 
CG have in the ſame homely manner done | 
th trol fr hath beef my task to denote ſome new Fu 
my a $rizice,;cbat others have nor yer diſcovered ,: this 
the Reddeor will quickly diſcern by thoſe yew Terms of Art 
which > ſhall meet withd! throughout chis whole Yelume, 
 Hmethingi 1 have inſerted of Carving an Sewing, thac 1 
vE demonfratethe whole Art. ' Iri the'contrivancevf 
17 Labotrs, Thave ſo managed then for the general 
Ethoſe whoſe - Purſes cannot reachto the coſt of 
Di ſhes \ I havedeſcended to their meanet Expenees; 
=” rw che y ma give, though upon a ſudden Treatment, to 
= ha iy! I, Friends, Alles, and Acquaintance, a hand- 
1 fy ” ideeliſ ing entertainment in all Seaſons of the year; 
b- I fame dfince' from Towns. of Villages, .” "Nbr 
w ſerious conſiderations been wanting amongſt di- 
retions for Diet how to order what — co the Sick, as | 
well astothoſe that are in Health, and withal my care hath 
. been ſuch, that in this Book, as ina Cloſet, is contained all, 
- Tae Secrets as relate to Preſerving, C onſerving, Candyizg, 
Diftsling,and ſuch rare varieties as they are moſtconcerned 
_inthebeft hucban iring and houſewifering of them, Nor 
1sthere any Book, except that of the 2xcexs Cloſer, which 
_ Wtsfo exrichr with Receipts preſented to her Majeſty, as 
Fertharl ever ſaw in any Language , that ever contained 
+ pany oof profirable Experiences as in thu Velume , in all 
- which Reader ſhall finde moſt of the /* umpoſitions , and 
| mixtures caſte to be prepared, -moſt pleaſing to the pallat, 


369 not t00 chargeable to the Purſe: ſince you are "ay 
: | ww 


FT I , 


C y Rn 


” 


_— The Preface. 

berty to employ a5 much or as little therein as you pleaſe. 
Ic is impoſſible forany Athowr to pleaſe all ple, no 
more then the beſt Cook can fancy their pallats whole 


mouths are alwayey 
ic their buſineſs to hide their Candle under a Buſhel , to do 


good to themſelves and not to others, foch as will 


curſe me for revealing the Secrets of this Art, I value the 
diſcharge of mine,own Conſcience , indoing 
all their . porag - proteſting tothe whole wor! ' char I have 
- No concealed any material Secret of above my | fofe y years 
Experience , my Father being a Cook, under whom in my 
Childhood I was bred up i in this Art,, To conclude , the 
dilig _ of this Yolwove gains that in a ſmall time as 
ro , which an Apprenticeſvip with ſome A{afters 
6 ok ave taught them. I have no more to do, but 


and remain 

y <SEg Yaurt bn the #4 
$holeby is Leiceſter. ©} - SL hip, 
_ CR .  RoBartT May, 


A: 


our of- caſte. "Me for thoſe who make 


00d, above 


to deſire of God a bleſſing upon theſe my Endeavours, 


A ſhort Narrative of ſome paſſages 
. of the Authors Life. 


Ml 


rthe better knowledge of the worth. of this Book, 


-. .. will not be amiſs to acquaint the Reader with a 
"x... .. brief account of ſome paſſages of bis Life , as alſo 
what eminent Perſons (renowned for their good Houle- 

ping) whom he hath ſerved throughout the whole ſeries 
of his Life; for asthe growth of the children argueth the 
ftrengeh of che Parents , ſo doth the judgement and abili- 
ries of the Artiſt conduce to the making and goodneſs of 
the Work: now chart ſuch great knowledge in this fo 


_ commendable Art was not gained but by long experience, 


mes the Reader in chis brief Narrative may be informed 
by what ſteps and degrees he aſcended to the ſame. 


_ ©. Hewasborn in the year of our Lord 1588. His Father 


being one of the ableſt Cooks in his time, and bis firſt Tutor 
. inthe knowledge or praQtice of Cookery; under whom 


having attained co ſome perfe&ion in that Art, the old La- 


ff Proſe oc him over into France, where he, continu- 
ed five years, being in the Family of a noble Peer, Ynd firſt 


'Prefident of Paris, where he gained not onely the French 


| Tongue, but alſo bettered his knowledge in Cookery : and 
returning again into Erg/and was bound Apprentice in 


- Londen to Mr. irthur H:llinſworthin Newgate Aarket, one 
, "oftheableſt workmen in Lond», Cook to the Grocers Hall 


and Star Chamber. His Prenticeſhip being out, the Lady 


_' Dormer ſent for him to be her Cook under his Father, 


 (wbo then ſerved that Honourable Lady) where were four 


$a vuar am wn fit, 4,» yt VIE AY. 


$023255843065565 


i 
j 
i 
if 


| W though it be not uſual, the Author being living, it 


pracice, and converſe with the moſt ableſt men in their 


Cooks | 


[1 
\-: 


T 


he 


then keept, the glo- 

age; then were 
4 the, Tryumphs 
pitality effeemed, 


& Ws =» =. 
# : f, # # } 
| '* » be. SO 
'SIICIFLEL: 
: 4 ; ” = £ S D 
honoured ; 


then did men ſtrive to be good rather then to ſeem &. 


Herebe continued till the Lady Dormer. died, and then 


after that the Lord 'Zamlcy , chat great lover and knower 
of Art, who wanted no knowledge'in. the decerying this 
myſtery ;" next the Lord 2foanragat rin Suſſex ; and at the 
bepinning of "theſe Wars the Conntels of Keyr, "then Mr. 


 Nevelof ('Wiſſes-Temple in Efex; whoſe” Anceſtours the 


Smiths, of whom he is deſcended, were the greateft main- 
 tainersof Hoſpitality in all thoſe parts ; nor doth the pre- 
ſent Mr. Nevil degengratk from their 1audahſe exatiples. 
Divers other perſons of like eſteem and quality Vathhe ſer- 
ved; xs the Lord Riper?, Mr. John Aſoburyham, of the Bed 
Chamber, Do@or reed in Kent, Sir Thomas (Stiles of 
Drary-Lane jn Lividon, 'Sit 71armadake Conſtable in Tork: 
ſhire, Sir Charles Liveat ; and laſtly the Right Honourable 
the Ludy Eng 'efield where tie nowliveth, Oo 
"Thus have 1 given you a briefaccount'6f his Fife, I ſhall 
next tell you in what high eſteery this noble Art was with 
| the ancient Romans, P/utarch reports that Lacs/lxs his 
 prdinary diet was fine dainty diſhes, with works 6f paſtery, 
| Fnquerens diſhes, and fruit corighſly. wronpht and pre- 
pared ; and that his Table might be forniſfied' with choice 
of varieties, (as the noble Lord Zamlecy did) that" he kept 
and nonriſhed all manner of Fowl a the year long. T6 


of 4. 
- 


# 


this purpoſe hetellerh. ns a tory how Powpey beinp ſick 
the Phyficians willed him to eat a Yhrath, an it bes faid 
there was none to be had, becauſe ic was then Sumner ; "it 
#71 was 


went again to Zondos and ſerved the Lord Cxfh-haver, 


*þ 
YT i be Authors PE = 


*. 


as anſwe: &, they might have them at Lucullu, *s houle, 
whe kept both Thruſhes and all manger of Fowl all che 
yer long. "This Lucullus was for his Hoſpitality ſo 
ed in. Rome, that there was no talk but of his ods 


(& ng. The ſaid Platarch reports, how Cicero and 
@npey inviting themſelyes to ſup with him , they would 
ire ſpeak with his men to provide any thing more | 
; thenory mtg but he telling them he would ſoup in Apollo - 
\-(aChamber ſo named, and every Chamber proportioned 
heir expences) he by this wile b uiled them , and a ſup- 
pet's n ade ready eltimated at thouſand pence, eve- 
ry Roman penny' being .ſeyen pence half pehny Engliſh 
inoney ; a vaſt ſumme for that Age, "before the Tndies Shad 
vert wed Europe. But I bave too far digreſſed from the - 
othor, of whom I might ſpeak muth more as in relation 
is perſon and abilities, but who will cry out the Snn 
ſhines ; this already ſaid is enough to fatisfie any bat the 
 alicious, . who are the greateſt enemies 'to all honeft en- 
deavoars, Homer had his Zoilws, and Virgil his Bavins, © 
he beſt Wits have had their detraters , and the varell 
- Artiſts have been maligned ; rhe beſt on ris, ſach Works as 
theſe ont-live their Authors with an honourable reſpeR of 
poſterity ,, whileſt envious Critticks never furvive their 


own b dipplncs their Lives goiog out like the ſnuff of 
7 \ W, W, 


Triumphs 


oo 


BEBBEDEOBES EINE 


Triamphs and Trophies in Cookery, | 
to be*uſed at Feſtival Times , as 
Twelfth Day, &c. ; 


m A Ake thelikeneſs of a Ship in paſteboard , with 
_ flaps and ſtreamers, the guns belonging £0 it of 
' 3 Kickſes, binde them abour with packthred, and 
_ cover them with courſe paſte proportionable to 
| the faſhion of a Cannon with Carriages , lay them in 
places convenient, as you ſee them in Ships of War, witti 
fach holes and trains of powder that they may all take fire, | ” 
place your Ship firm in a great Charger , then make a ſalt | 
round about ic, and ſtick therein epg-ſhells full of ſweet 
water; you may by a great pin take out all the meat out of 
the cog by blowing, and chen fill it wich the roſe-water. 
Thenin another Charger have the proportion of a Stag 
made of courſe paſte, with a broad arrow in the (ide of 
him, and his body filled-up with claret wine. In another 
Charger at the end of the Stag have the proportion of a 
Caſtle | ich Battlements, Percullices, Gates, and Draw- 
Bridges made of-paſteboard, the Guns of Kickſes, and co- 
1 with courſe paſte as the former, placeit at a diſtance 
from the Ship to fire at each other. The Stag being plac't 
detwixt them with Egp-ſhells full of ſweet water (as be- 
fore) placedin ſalt. At each fide of the Charger wherein 
is the Stag, place a Pie made of courſe paſte, in one of 
. which let there be ſome live Frogs, in the other live Birds : 
make theſe pies of tourle paſte alled with bran, and yel- 
| lonedover with ſaftzon or yolks of eggs, 'gild them over 
| im 
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_  Triumphs and Trophies in Cookery. 
; ſpots, as alſo the Stag, the Ship, and Caſtle, bake them, 
ndHace them with gilt Bay fteaves on the Turrets and 
Tunnels of the Caftle and Pies , being baked, make a bole 

in the bottom of your pies, take out the bran , put in 
| yourFrogyand Birds, and cloſe up the holes with the ſame 
courſe paſte , then cut the lids neatly up, ro be taken off 
by the Tunnels : being all placed in order upon the Table, 
before you fire the trains of powder , order it ſo that ſome 
ofthe Ladies may be perſwaded to pluck the Arrow out of 
the $ 


tag, then will the Claret wine follow as blood run- 
» ont. of a wound, This being done with admiration to 
bebolders, after ſome ſhort pawſe, fire the train of the 
Caſtle, that the pieces al of one (ide may go off, then fire 
the trains of one ſide of che Ship as in a Battle, nexc turn 
the Chargers, and by degrees fire the trains of each other 
fide as before. This done to ſweeten the ſtinck of the pow- 
_ der, the Ladies take the egg- ſhells full of ſweet waters and 
throw them at each other. All dangers being ſeemed over, 

by this time you may ſuppoſe they will deſire to ſee what 

- inthe pies; where lifting firſt the lid off one pie, out 
. $kips ſome Frogs, which makes the Ladies to skip and 
ſhreek , next =: the other pie, whence comes out the 

' Birds, who by a natura{ inſtin& flying at the light, will 
put out the candles : fo that what with the flying Birds 

* andskipping Frogs, the one above, the other beneath, 
will cauſe much delight and pleaſure to the whole compa- 


ny: at length the candles are lighted, and a Banquet 
brought in, the muſick ſounds, and every one with much 
delight and content rehearſes their ations inthe former 
paſſages. Theſe were formerly the delights of the Nobili- 
ty, before good Hovle-keeping bad left Exgliand, and che 
Sword really ated that which was onely counterfeited in 
ſuch honeſt and laudable Exerciſes as thele, | 


en Bs op oith Cook, 
backer hes ts Monnfiears, and ehaeBook Wo 
(Called Perfeff Cook , Merere's Paſtery. "a 
Tranſlated, looks hike old hang'd rapeftry; | | 
The wron fide outwards; Sn 


repar'd and dre 
gran iapetial Ba 
Which that ehriceCrown'd Third Edward did ordain 
For kisbigh Order andcheir Noble Train,, 
. z St. George his famous day was ſeen, * 
=» A Contr onearth that did all Courts out. ſhine, 
- 0 And howall Rareties and CateSfvight be | 
== v Order'd.for a renown'dfoletanity. | 
EO Learn of this Cook; who with judgement, reaſon, 
Teacheth for every Time, exch thing's true ſeaſon ; : 
Making bis Compounds with ſach harmony, | 
L: ' Taſteſhall not _ with ſuperiotity, | 
= | Ofpepper, ſale, or ſpice, by the beſt pallat | | 
&  Orany one Herb in bis Broths, or Sallat. 
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"8  'Wheretemperanceand diſcretion guides his deeds, 
IS . Far his Motto, where no thing exceeds 
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Acompleat Fly. © © Calle, or a Tower. 
AC ravork ſo ſubcly winde, - 

That ſhould Trith ſeek, (hee'd ſcarce all corners finds i 
- Plat-forme of Sconces chat mighe Souldiers teach, 

Tofortific by Works as well as Preach, 

Ile ſay no more, for as I am a ſinner,” 
 Fiewronght my ſelf a omach to a-dinner, 

Fa fea (cot not to tantalize, 
(nor ſurfeit) here their Phantaſics, 
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—_=— RoserT May 
\\ber incomparable Book of Cookery. 
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Fe here's a Book ſec forth with ſuch things in'c, 
As former Ages never ſaw in print ; 
_ Something 1'de wrice in praiſe on*c, but the pen 
- Of famous Cleaveland, or renowned Bey, 

x aniptoonr'd, might give-this Book its due, 
yeheir hi h ſtrains, and keeg "# 


Or ſtep beyond a home-bred Countrey Rime, 
_ MUlt not attempt it ; onely this He ſay, 
Fo te $ Res Ruſtica's far ſhorr of May. 
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Here's 


Here's rangi to keep all forts of Filet indus, 
All ſortsof Fiſh, if you will marinate; - .. / 

| To candy, to preſerve, to ſouce, to pickle, : 
To any þ rarc Sauces, both to pleaſe, and tickle! 
To the pretty Ladies pallaes with hang), A. 

' Both how to glut, and gain an app i 
The fritter, pancake, muſroom ; with all ſk 
The cutiovs caudie made of Ambergreece. 
He is ſouniverſal, he'! not miſs * 

The Pudding, nor Bononian Sawlages. 
Italian, Spaniard, French, he all out-goes, 
Refines their Kickſhaws, and their Olio's ;. 
The rareſt uſe of Sweet. meats, Spicery, | 
And all things elſe belong to 
Not onely this, but to give all content, 

Here's all che forms of every im plement 

To work or Carve with , ſo he makes thee able 
To deck the Dreſſer, and adorn the Table. 
Whar Diſh goes firſt of every kinde of Meat, - 
"And ſoye're welcome; pray fall too, ade.” 
Reader, read on, for have done : farewell. 
The Book” $sſo ood i ® catinot chooſe: at” 
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The moſt Exatt, or 4 la Mode wages 
- of Carving and Sewing. 
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Tearmis of C arvings 


& Reakthiat dear, leacti that brawr, rear that goole, 
- life that ſwan, ſauce that capon, ſpoil that hen, 
" fruft that chicken, unbrace that mallard, unlace 
=” that coney , (diſtiember char hern, diſplay char 
trane, dishgure chat peacock, unjoynt that: biceurn, un- 
*tach rhat curlew, allay that pheaſant, wing thac partridge, 
wing that quail, mince that plover, thigh chat pidgeon, 
order rhat paſty, thigh chat woodcock , thigh all man- 
_ 'herof ſmall birds. | 

_ -,.Timberthe fire, tire that egg, chine that ſalttion, ſtring 
that lamprey, ſplat that pike, ſauce that plaice, ſauce that 
tench, ſplay that bream, {ide that baddock, tusk that bar- 
bel,” culpon thatrrout , fin that-chevin, tranfon that ee], 
traneithar ſturgeon, undertranch that porpus, tame thar 
erab, barb that lobitet, 5 


£ | Service. 


| Ft ſet forth muſtard and brawn, pottage, beef, mui - 
4. ton, ſkewed pheaſant, ſwan, capon, pig, veniſon, hake;, 
cuſtard, leach, lombard, blanchmanger , and jelly , for 
fandard veniſon roſte kid, fawn and coney, buſtard,; ftork; 
trane, peacock with his rail, hearn-ſhaw, bittern, woodcock, 
_partridpe; plover, rabbets, great birds,larks, dowcers, pam- 
1, | Eff, whice leath, amber-jelly,; cream of almonds, curlew, 
| = ""W 2 brews 
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JThe exalt mayes of MR Sewing. 


il, ſpartow, martiner, peacch in jelly, per- 
baker, leach, d 
i wich. carawayes th 


zard, fruter-fage, bland- 
2 comfits , wafers , and 


Tells, one 
ipora Gy (7 Sance ferall mannty of Fouls. 
Uſtard- is good with brawn, beef, chine of bacon, 
 'and mutton , verjuyce good to boil chickens and 
capons ; ſwan with thafdrons; o of beef with garlick, 
muſtar ftard , Pepper, 1 ger ſauce of lamb, pig and 
TOWa 0 ph &a ſant, partridge, and 
Ne rn, jw hearn-ſbip, egript, plover, and 
4 v, lalt, an ſugar, and water of Ca- 
ot ; Duttdy Ga «Bon 1d,an« |bittern, ſauce gawelin; wood- 
TM Wi Quail, rev lh veniſon and ſnite 


_- with veg anUxbruſhe with ſalt and cina- 
on That with all ni ts ſauce al ve, the opperaion. 
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PHe manner of cutting up a ſwan muſt be- to lie bet 

right down-in the middle of the breaſt, and ſo clean 
herowe the back from the neck to the ramp, fo pare. her in 
ewo halves cleanly and handfomely that you break nor nor 
rearthe meat, lay the two halves in a fair char with the 
fir fides downwards, throw ſalt abour it, fetic again 


ſerve itin ſaucers, R He 


The exai? wayes of Carving and Sewing... 

' 47 12% '  » Rear the Gooſe. 
You muſt break a ook contrary to the former way, 
take a-goole being rosfted, and take off both the legs fair 
likes boulder of lamb, take chem quite from. the body, 

hen.cut off che. belly-piece round.clole to the lower endof 

the breaſt ; lace ber down with your knife clean through 
thebreeſt on each fide your thumbs breadch from the bone 
ia the middle of the breaſt , BY take off the pinion of 
cach ſide and rhe fleſh which, you firſt laced with your 
knife ; raiſe is up clean from . the, bone, and cake ir from 
the carcaſe with the pinion, then cut up the hone which 
lieth before in the breaſt (which is commonly called the 
merry-thought,) the skin and fleſh being uponit, then 
enrfrdm the breaſt-bone another ſlice of fleſh clean tho- 

row, and cake it. clean from the bone, turn your carcaſe *_ 

_ 8nd cut it aſunder the back-bone above the loin bones : 
thentakethe rump end of the back-bone , and lay itina 
fairdih with the skinny fide upwards, lay at the fore-end 

of that the merry-tbought with theskin ſide upward, and 

| before thac the apron of the gooſe, then lay your pini- 
 enson each (ide contrary, ſet your legs on each fide con- 
frarydehinde them , that the bone end of the legs may 
adup croſs in the middle of the diſh , and the wing pint- 
ongon the outſide of them , pur under the wing pinions on 
each ſide the long ſlices of fleſh which you cut from the 
breaſt bone, and let the ends meet under the leg bones, lcr 
the other ends lie cut in the diſh betwixt the leg and rhe 
pinion ;- then pour your ſauce into the diſh under your 


' f meat, throw on (alc, and (er it onthe table. 

ny Tockt upa Turkey, or Buſtard. 

n | ©:Raiſe up the leg very fair, and open che joynt with che 

r 3 Poincof your knife, but take not off the leg , then lace _ 
e | downthebreaſt with your knife on both ſides, and open 
n | fbe-breaft pinion wich the knife , but take not the pinion _ | 
"of #4 thenraiſeup che merry-chought berwixt the brealt =" 
-B-. 4: 4 en ot, Qne 
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The txadl wayts of Carving and Sewing. 

bone andthetop of the merry-thought , lace down the 
Reſh on both fideof the breaft-bone, and raiſe up the fleſh 
called the brawn, turn it outward upon both (ides , bur 


- - 


break if not , nor cut it not off, then cur off the wing pi- 


nion at the joynr.next tothe body, and ſtick on each fide 


.  thepinion inthe place where ye turned one the brawn , bur 


cut off the ſharp end of the pinion, take the middle piece. 
and that will fit juſt the place. Tt 


You may cut up a capon or pheaſant the ſame way , but | 


of your capon cut not off the pinion, but in the place 
where you pur the pinion of the turkey , you mult pur the 
gizard of your capon on each ſide half, * | 
OO Diſmember that Hers. | 

Take off both the legs and lace it down to the breaſt 
with your knife on bath ſides, raiſe up the: fleſh and cake 
ic clean off with the pinion ; then ſtick the head_in the 


breaſt, ſer the pinion on the contrary fide of the carcaſe, 


and the leg on the other fide , ſarhat the bone ends may 


meetcrols over the carcaſe, and the other wing croſs over 


ppon the top of the carcaſe. dy 
Unbrane the Mallard. 


| Raiſe up the pinion and the leg, but take them not off, 


raiſe the merry-thought from the breaſt , and lace it down 

on each {ide of. the breaſt with your knife , bending too 

and frolike waves, fe OW, RE, 
Unlace that Coney. 

Turn the back downwards, and cut the belly flaps clean 
off from the kidney, but rake keed you cut not the kidney 
nor the fleſh,” rhen put in the point of your knife berween 
the kidneys and looſen the fleſh from each fide the bone ; 
then curn up the bdck ofthe rabber, and cut it croſs between 
thewing:, and lace it down cloſe by the bone with your 
knife on both ſides, then openthe fleſh of the rabber from 
te bone with the point of your knife againſt the kidney, 


ad pulltheleg open foftſy with your hand , but pluck ic 
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not off, then thruſt in your knife betwixt the ribs and the 
os fic it out, and lay the legs cloſe rogether, 
_ Samce' that Capon. 

"Lies ny the right leg and wing,and ſo array forth,and lay 
' him in the platter as he ſhould fly, and fo ſerve him. Know 
chat capoos or chickens be arrayed afrer one ſauce, the 
chickens ſball be ſauced with green ſauce or verjuyce. 

| eAllay that Pheaſant. 

Takes paeaſant, raiſe his legs and wings as it were a hen, 

and no fauce but onely ſalt. 
 _ Wing that Partriage. 

Raiſe his legs, and his wings asa hen , if you mince him 
ſauce him with wine, powder of ginger, and falr, and ſet him 
ou a chafing difh of coles to warm ard ſerve. 

Wizg that Buail. 
- Takea quail and raiſe his legs and his wings as a hen, and 


: apfonce bue ſalt. 


Diſplay that Crane. 

- Unfold his legs, and cur off his wings by the joynts, chk 
take up his wings and his legs, and fauce them with powder 
of ginger, mutltard, vinegar and falr. 

Diſmember that Hery. 
"Raiſe his legs and bis wings as a crane, and ſauce him 


with vicegar, muſtard, powder of ginger and ſalr, 


T/ njoynt that Bittery. 


- Jouſe his legs and his wings as a heron, and no ſau:e ts. 
Ce; 


Break that Egript, 
Take ; an epript, Gee raiſe his legs and his wings as a he- 


oy and no ſauce bur ſalr. 


- Untach that Curlew. 
-Raiſe his legs and his wings asa hen,and no ſauce but ſ:lr. 
_ Umach that bem | 
Raiſe his legs and his wings in the ſame manner , and 
0 2nce bur qnely {air. 
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them wich vinegar and powder of ginger. 
Breah that Sarcel. ' © 


' Takeafareel orteal, and raiſe hiowings and hs legs and 


no ſauce bot onely ſale. EEG 
Mince that Phovirs 


Raiſe his legs od wings as8 hen, and no ſauce but one- 
ly falt. 


A Saite, | 


Raiſe bis lay." wings, and his boulders as 8 plover, and 


no ſauce but 
HY th that Woodcock, | 
- Raiſe bis legs as a hen, and dight his brain, 


| , The Sewing of Fife. 
| The frf Courſe, 


was. oto the ſewinpof fiſh; muſcalade, minews in ſew, 
of porpos; or of ſalmon, bake*t herring with ſugar, 


— pike , lamprey, falens, perporrptgg, bake't 
gurnard and bak't lamprey. * 


The ſecond C evrfo .. | 
Jelly whice and red, dates in confeR, conper, ſalmon, 


d 


ler, cheyin, ſoles, lamprey rote, and cench in ly. 
The third Comſe 


ſtur 


on, welks, apples, and pears rofted with! ſapar can- 


wafers, and yorng-; 
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; brir, rurbur, holibatfor andard, bace, trout, mul- 


Freſh ſturgeon, bream, pearchin jelly, a joke of falmoe, 
dy, figs of molisk, raiſing, yas rope with ninegioger 
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The Carving of Fiſh” gh 6 


"Hecaryer of filb mult ſee to peaſon and farmety, thy: 
4 -;rail andthe liver ; ye mult look if there be a ſale pot: 
pox er-ſole, turrentine, and do after the form of. veniſon ;. 
boked Aerrings, lay it whole 0n' the trepcher, then bite. | 
herringin adiſh, open ic by the back, pick out the bones: 
and the row, and ſee there be muſtard. Of ſalt fiſh, preen- 
fiſh, ſalt ſalmon, and copper, pareaway the skin, ſalr fiſh, 
ſtock fiſb, marling, mackre}, and hake with butter, and 
takeawyy;the bones and skins; a pike, 'laythe wont npon 
atreacher, -with pike ſauce enongh-; « /alt Jampyey , pob- 
bia it in ſeven or eight pieces, :and fo preſentic. A plaicey 
put out the water, then croſs him with, your knife, andicaſ; 
onſalt, wine, or ale. ZBace, Gurnet, Rochet , Bream;' Ghev, 
" vin, Mallet, Roch, Pearch, Sole, Mackrel, Whiting, Hade 
ack, and (odling , raiſe them by the back, pick out the 
bones, and cleanſe the reſt in the belly. Carp, Breamy 
Sole, and Troat, back and belly together ; Salmon, Conger, 
Sturgeon, Twrbut, Thornback, Houndfi/h, and Heolibar, cut 
them in the diſhes . the Porpos about ; Texch inhis ſauce, 


cut two-Zels, and Lampreys roaſt, pull off the skin, and > | 


pick out the bones , put thereto vinegar and powder. A 
{rab, break him aſunder in a diſh , make the ſhell clean, 
- and put in the ſtuff again, temper it with vinegar, and pow= _ 
. Certhem, cover it with bread and heat it; a Crevss dight + 
. him thus, part him aſunder, flic the belly , and cake out. 
the fiſh, pare away the red skin, minceit thin, pat vinegar 
in the diſh, andfſerir on the Table without heating . 4 
Fole of Sturgeon, cut it into thin morſels, and lay it round 
- about thediſh. Freſp Lawprey bak't, open the paſty, then 
fake white bread and cur ic thin, layitina diſh, and with a 
ſpoon take.out Gallentine, and lay it upon the bread with 
_ Fed wine and powder of Cinamon ; then cut a gobbin of. 
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 Lamprey, minceit thin and lay it in the Gallentine, and 

' ſet iton the fire to beat. Freſh-herrivg, with ſalt and wine. 

Shrimp: well picked, Flownders, Gudgeons, Minews , and 

Mauskles, Eels and Lampreys, Sprats 1sgood in ſew, muſ- 

culade in worts,, oyſters in ſew, oyſters in' gravy , minews 

in porpos, ſalmon in jelly white and red, cream of almonds. 

_ - datesincomfers, pears 'and quinces in firrup, with parſley 
roots, mortus of hound-fiſh raiſe ſtanding. 


| Sances for Fiſh. 


F Uſtardis good for fac herring, ſalt fiſh, falt conger, 
YA falmon, ſparling, falt eel and ling ; vinegar is good 
with ſalt porpus, turrentine, ſaſe ſturgeon, ſalt thirlepole, 
and ſale whale, lamprey wich gallentine; verjuyce to roach, 

_ Cace, carte, nt, ſalt oat rams chevine with 
powderof cinamonand pinger , green ſauce is pood with 
green fiſh and hollibut, my _ freſh nnden, our not 

_ "your green ſauce away for it is good with muſtard, - © 
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Zill if Wn or every Seaſni in the 


Tear z alſo how to ſet forth the Mx ax in order 
or that Service; as i1 was uſed before Hoſpitaltty 


"Tf this Nation. 


"of Zil of Fare for All Saints Day, being Novemb. 7. 


_ Oviters. 
Coller of Brawn and 
-" M Muſtard. 
2 A Capon in ſtewed Broth 
with Marrow-bones. 
3 A Gooſe in Stoffado , or 
-two Ducks. 
4 a Grand Salle. 
5A Shoulder of Mutton 
__ _ withOyſters, 
6 A Bisk Diſh baked. -- 
7 A roſte Chine of Beef. 
8 Minced Pies or Chewits of 
\Capon, Tongue,or of veal. 
oAChine of Pork. 
_ 10A Paſty of Veniſon. 
11 A Swan or 2 Geele roft. 
12ALoinof Veal. 
13 A French Pie of divers 
Compounds. 
14 Aroaſt Turkey. 
15 A Pigroaſt. 
16 A forc't Diſh baked. 
17 Two _ roalted, 


"7 larded. 


18 Souc't Veal. _ 

19 Two Capons attedl 
one larded, ; 

20A double bordered Cu- 


ftard, 


Second Cunrſe for the ſame 
Meſs. 
Oranges and Lemons: 
1 A ſouc't Pig. 
2 Ayong Lamb or kid roaſt 
3 Two Shovelers. 
4 Two HRerns, one larded. 
5 A Potatoe Pie. 
6 A Duck and Mallard , one 
larded. 
7 A ſouc't Turbur. | 
8 A couple of Pheaſants,one 
larded. 
9 Marinated Carp , or Pike, 
_ or Þream, 
10 Three brace of Partridge, 
three larded. 
11 Made Diſh of Spinage, 
_ Cream baked, E 
I2A 
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1zZAroll of Beef. 


13 Two Teels roſted, one 


larded. 
x4 A cold Gooſe Pie. 
a A fouſt Mullet and Bace. 
I6 A Quince Þie. 

17 Fonr Curlews, 2 larded. 
18 A dried Neats Tongue. 
19A "_ jo Anchoves. 
20A jole of Stargeon. 
Jellyes esand Tarts Royal, and 
| -breads, con other 


— Fruits. 


Al Bill of Fare for (briſtmas 
Day, and how to ſet the 


Dear in or der. 


Oyleers. 


 1Acollerof Brawn. 


2 Stewed Broth of Murtoa 

Marrow bones. 

3 A grand Saller. 

4 A pottageof C 

5 A Breaſt of Veal in Stof- 
fado, 

6 A boild Partridge. 


7 A Chineof Beef or Surloin 


roſte, 
$ Minced Pies, 


IAN "ote of Mutton with 


e ſauce, 
20 A made diſh of Sweet- 
bread. 


IIA Swan roſte. 


pill of 1 Fare. 


12A Paſty of Velen. 
13 A Kid with « Pudding in 
his Belly.” ; - © 
Nry nc Pie. , 
ry haach of Veniſon ro- 
- ed. 


16 A Turkey rofte and ſtuck 


with Cloves. 


17 A made diſh of Chickens 
in Puff-paſte; 


18 Two Brangedſe roſted, 


one {arded. 
19 Two large Capons one 
larded. 
20 A Cuſtard. 


T be ſecond courſe for the ſame 


Meſs. 


Oranges and Lemons. 
1 A young Lamb or Kid. 
2 Twocouple of Rabits, two 
larded, + + 


2j A Pig ſouſt with To 


4 Three Ducks, ene lar 

5 Three Pheaſants, 1 larded. 
6 ASwan Pie. : 
7 Three brace'of Partridge, 

- threelarded. - 


F: Made diſhin puff-paſte. 
9 Bolonia Sauſage ,,and An. 


chove, Muſhrooms , and 
Caviare, and pickled Oy- 
_ ftersiaa diſh. 
Io Six Ted, three larded. 
"21A. 


1 A Gammon of Welt- 
 falia Bacon. 

12 Ten Ployers,, five arded. 
13 A Quince Pie, or Warden 


14 Six ; Woodcocks, ; larded. 


- 15 A flanding Tart in puft- 


paſte , preſerved” fruics, 
Pippibs, &c. 


16A th of Larks. 
17 Six dried Neats Tongue 


' 18 Sturgeo 


19Powde | Geeſe. 


 Jellyes. 


| A Bill of Fare for Newyears 


Day 


O ters. 
1 Brawn and Muſtard. 


2 Two | bojld ' Capons in 
© Rtewed -Broth, or white 


'Broch. 


2 Two Turktes in Stoffado. 


4 & 'of twelve Partrid- 
5 ons Shoulder of Mut- 


g AN via Geeſe boild, 
' 6A forſt boild meat with 


Snites or Ducks. © 


__ '7A Marrow Pudding bak't. 
. :8 ASurloin of roſte Beef. 


9Minced Pies , 


10 iti a diſh, 


_ orwhart number you pleaſe. 
1 J0ALoin of Veal, 


Bills of Fare, : 


11A Paſty of Veniſon. 
12'A Pig rofte. 
13 Two Geeſe rofte. 


14 Two Caponis, one larded, 
15 Cuſtard. 


A ſecond c ewrſe for Fa od 
Leſs. | 


Oranges and Lemons. | F- 

1 A ſide of Lamb. : 

2 A ſouſt Pig. 

3 Two couple of Rabits, 
two larded. 


4 A Duck and Mallard, one 


larded, 
5 Six Teels, three larded | 


6 Adiſh made, or a Battalia 


Pie, 

7 Six Woodcocks , 3 karded. 

8 A Watden, Pie,, or a diſh 
of Quails, 

9 Dried Neats Tongues, 

10 Six tarhe En, three 
larded, 

11 A ſouſt Capon. | 

12 Pickled Muſbrooms, pick- 
led Oyſters,and Anchoves 
in a diſh. 

I 3 Twelve Snites, ſix larded. 

14 Orangado Pie, or a 
Tart Royal of dried and 
wet Suckets. 

I5 Sturgeon. . N 

16 Turky, or. Gooſe Pie;... | 

os = 


Jelly of five, or ſix forts, 
Lay. Tarts of divers colours, 
and Ginger Bread,and other 
Sweet Meats. 


A Bill if Fare for February. 


't Eggsand Collops. 

2 Brawn and Muſtard. 

3 A Haſhof Rabits, four. 
4 A grand Fricalc. 


- 5 AgrandSallet, . 


6A Chineof roſt Pork. 


©. + A ſecond Conſe. 


1 A whole Lamb roſte. 
2 Thiree Widgeons. - 
5 A Pippin Pic. 
4A Jole of Sturgeori. 
SA Bacon Tart., - 
'6 Acold Turky Pie. 
Jellyes and Ginger Bread, 
_ and Tarts Royal, 


Al Bill of Fare forMatch. 


Tt Briwn and Muſtard. 


2 A freſh Neats Tongue and 
'T Utter Stoffado. 
-. 3 Three Ducks in Stoffado 


4 A toſte Loin of Pork. 
5 A Paſtyof Veniſon. 


Bills of Fare. 


A ſecond Courſe. 


1 A fide of Lamb: - 


2 Six Tee!s, three larded. 


3 A Lambſtone Pie. 

4 200 of Aſparagus. 

5 A Warden Pie. . 

6 Marinate Flonnders, 
Jellyes and Gitiger Bread 

and Tarts Royal. 


A Bill of Faie for April. 


Oyſters. 
1 A Bisk. 


5 Cold Lav: 


3 A Hanchof Veniſon roſte. 
4 Gollings four., 
5 A Turky Chicked, 
6 Cuſtard of .Almonds. 
A ſecond C vnſe. 


i Lamb, a ſide injoynts. 


_ 2 Turtle Doves eight. 


3 Cold Neats Tongue Pie. 
48 Pidgeons four larded. 


6 A Coller of Beef. 
- . Tanſeys. 
A Bill of Fave for May. 


1 Stoteh Pottage, or Skink. 
Md T 3 Scotett 


ns RE RPE on 


200 College of Mutton, 


4An Oli ive bie, S a Pallat 
Pie. 

5 Three Caponets, I lardes, 

6Cuſtard, 

+. ſecond Conrſe. 

1Lamb. | 

2 ATart Royal, or Quince 
Pie. 


3 Gammon of Bacon Pie. 
4 A Jale of Sturgeon. 
5Artichock Pie hot. 

6 Bolonia Sauſage. 
= ©Tanf6ys. 

A Bill of Fars6 far Jung. 
1 Shoulder of Mutton ha 
2 AChine of Beef. 


"4 mY of Yeniſon, a cold 


5 ALeg of Mutton ode 
4 Four..Turky Chickens, 

'6 ASteak Pie. 

A ſecond C _ 

1 Jane or Kid. 

2 Rabits.. 

3 Shovelers. 
4 Sweetbread Pie. 

5 Olives, or Pewit. 

6 Pigeons. 


A Bill of Fare for July. 
__ Musk- millions. 
1A Pottage of Capons, 
2 Boild Pigeons. 
3 Ahaſh of Caponets, 


_ Bills-of Faxe. 


5 A grand Sallet, 
4 A Fawn. 
6 Cultiard. | 
A ſecond Caarſe. 
1 Peaſe, or French Beans; 
2 Gulls four, two larded. 
3 Pewits eight, four larded. 
4A Quodling Tart green. 
5 Portinggale eggs, 2 forts, 
's b—_ Brawn, - 
Selſey Cockles broild. 
A Bill of Fare for Aug uſt. 
Musk- millions. 
1 Scotch Collops of Veal. 
2 Boild Breaſt of Mutton; - 
3 A\Fricaſe of Pigeons. 
4 A ſtewed Calves head. 
5 Four Goliings. 
6 Four Caponets. 
A ſecond' Conrſe. 
1 Dotterel ewelve,ſix larded, 


2 Tarts Royal of Fruit, 


3 Wheatears. 

4 Pie of Heath Pouts, 

5 MarinateSmelts. 

6 Gammon of Bacon, 

Selſey Cockles. 

A Bill of Fare for September. 
. Oyſters, *' 

1 AnOlho. <2 

2 Breaſt of Veal in ſtoffado. 

3 Twelve Partridge haſhed. 

4 Grand Sallet. 

5 Cbaldron Pie, 

6 Cuſtard. 

A ſes 


Bills of Fare? 
2; 2 yRoſte Veal. 
' +... 4 Two drand Gerſe roſie. 
j2Tovo Hearns, one farded. bl Fart Royal. 
bobu LJ fiend Cenrſ. | 
x Pheaſants, Pouts,Pidgeons. | 3 
7 NNE" PO | 
chodurs 3 Iwelve Quails, {1x tarded. | 
HB f Tay fe Oftobe ©4 Potato Pie. F 
ſters. 5 Sparrows roſte, - p 
mL 6 Turbut. © \ 
2 Abahofs Loi of vel.  Selſey Cockle. 


.©'The fre. Cops ſe; 


A Bull of þ SE SRe[1 uſed 0 Faſting Dages: wy in = 


if in ſeaſon. ey, ſecond C ourſe. 
| Bk  _ 1 FryedSoles, | 
_ 2 Barley Portage, or Rice ' 2 Stewed m____ inScollop 
Potrage. : Shells. 
..4 Stewed Oylters, - 3 Fryed Smelts. 
4 Buttered Eggs on-Toaſts, 4 Congers bead broild. _ 
5 5p pinage Sales boil * 5 Bakeddiſhof Potatoes, o 
6 Boild Rochet, or Gurner. Oyſter Pie. 
7A Joleof Ling. __- 6A Spitch-cock of Eels. 
$ Stewed Carp.” 7. 7 Quince Pie,or Tarts royal 
9 Oytter pa ; Buttered Crabs. 
40 Boild Pike. + EY y Ba > 9 Fryed Flounders. 1 
| 11 RofteFeels © SF 10 ſole of freſhSalmon. 
"Wk Horning freſh Cod, or 11 Fryed Tarbur. 

I2 Cold Salmon Pie. | 
v3 Tl Carp Pie. 13 Fried Skirrets.- 
Looge op Spmage- 14 $Souſt Conger. T1 

5 Salt Eck ' 15 Lobſters, G 


"16 Stargeon, | 


no CRE 
"5 
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= SeRion 1 
red Diredions for the Al a mode Wayes of dreffing 
mianne# of Boyled Meats , with their ſeveral 


4% IFa 3 a. % iS. 


FROGCeT, OeCe. _. 
Hhaok! $1 'T 0 mals An Olio F odrida. 


"Akea pipkin or pot of ſome three gallotis, fill ic 
2. with fair. water, and ſec ir overa fire of Char- 
 Ccoals,ard put in firſt your hardelt meats,a Rump 
1": of Beef, Bolonia Sauſages, Neats Tongues, two 
dry;and wo green, boiled and larded, about rwo' hours at- 
terthe pot is boiled and ſcummed : bot put in more pre- 
cently after your Beef is ſcummed; Mutton, Veniſon, Pork, 
Bacon, all the foreſaid in ubbins, as big as a Ducks EgS, 
mM Prey par in allo Carrots, Turaips,” Onions, 


4 


— - 


"The EN: ec 0 o JK: Or, 


| Lupins green 0 «ma 

pe a little before you ik gut your Olio, _u to your | 
pot,Cloves, Mace, Saffron, &c.. 

"Theo next have divers Fowls ; as brſe, 


1Gafe or Tarky, Hts. ons, tw0 Ducks, two Phea- 
a two Widgeons, four Paxtriqges, " four Stockgoves , four 
T eals, eight « Smites, twenty four is we fort 'y eight Larks. 


Boil theſe forelga Fowls in wager andfalt in 2 pan, Pip- 
kin, Or pot,g&c, / ] 


Then have, Bread. Marrow, FMS: of Artichocks, Yolks 
of bard Egys, Large Mace , CONE bel'd and blanchr, 
two Collyfiuwers, Saffron. 5 


And ftewtheſe ina pipkin together, being ready clenged 
- "x good f ſweet butter, a lictle white wine and firong 
| ot 

_  Someother times for variety you may uſe Beets, Pota- 
to's, Skirrets , Piſtaches, Pine Apple ſeed , or Almonds, 

Poungarnet, and Lemons, 
: - oy" hk eng diſh firſt your Beef, Veal , or 
Pork , then your Veniſon, and Matton Tongues, Sauſage 
and Roots over all. i ub 
Then next your largeſt Fowl, Land Fowl, ar Sea Fowl, 
asfuſt , aGooſeor Tarky., to Capons, ewo Pheaſants, 
four Ducks, four Widgeons , four Stock-dovyes , four Par- 
pgs CR oo twelve 200A; genty four Quails, 
Then broth it, and put 0n your piphin of Cally flowers, 
rtt- 
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© rhe tſleryand Artof Cookery, 3 
nickocks, Cheſaurs, ſome Sweat-breads fried , Yolks of 


ec, I tilfFppe, then Marrow boil'd in ſtrong broth or water, 
t- I large Mace, Saffron, Piſtaches , and all the foreſaid things 


being finely ſtewed up, and ſome red Beets over all , ſlic' 
ons, and Lemon peels whole, and run it oyer with bea- 


ten battter. 


Aarrow Pics, 


* 


\Forthe garniſh of the Diſh, make Marrow Pies made like 
round chewets , but not fo high aſtogether , then have 
Sweetbreads of Veal cut like ſmall dice, ſome Piſtaches,and 
Marrow, ſome Potato's or Artichocks cut like the Sweat- 


breads ; as alſo ſome enterlarded Bacon , yolks of hard 


P "Nutmegs, Salt, Gooſeberries, Grapes, or Barbertes, 
| nd fome_minced Veal in the bottom of the pie minced 

ah fome Bacon or Beef-ſuert , Sparagus, and.Cheſnnts, 
; withefirtle Musk ; cloſe them up, and bafte them with Saf- 


fron water, bake them, and liquor it with beaten butter, 

and ſet them about the diſh ſide or brims , with ſome bot- 

toms of Artichocks, and yolks of hard Eggs, Lemons in 
varters, Poungarnets, and red Beets boi}'d and carved, 


re ©... "Other Marrow Pies, 


Other wayes for varicty, you may make other Marrow 
| Piesof minced Veal and Beef.ſuer , ſeaſoned with Pepper, 
Sale, Nutmegs, and boil'd Sparagus, cut half an inch long, 

ons ot ard Eggs cut in quarters, and mingled with the 
marr and marrow : fill your Pics, bake them nottoo hard, 


, mk them, &c. 
: %. Other Marrow Pies, 


# "Other wayes, Marrow Pies of bottoms of little Artl- 
orks, Suckers, yolks of hard Eggs, Cheſouts , Marrow, 
and interlarded Bacon cur like dice, ſome Veal Sweetbreads 
A = | C2 cus 
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The decompbiſht COOK: or, 
cut alſo, or Lamb-ſtones, Potato's, or Skirrets, and Spara- 

| gus, or none, fealon them lightly with Nucmeg, Pepper, iſ” 
and Salt, cloſe your Pies and bake them, 


| Olio. Harrow Pies. . 


Butter three pound , Flower one quart, Lamb-fienes: NN 
three pair, Smeetbreads fi, IMarrow-bones eight , large 
mace, Cocks-ftones twenty, interlarded Bacon one pound, 
hnets of Eggs twelve, Artichocks twelve, Sparagus one hun- 
dred, Cocks combs twenty , Piſtaches one pound, Nutmegs, 
Pepper, and Salt. | ts 


Seaſon the aforeſaid lightly, and lay them in the Pie 
upon ſome minced Veal or Mutton, your interlarded Bacon 
inthin ſlices of balf an inch long, mingled among the reft, 
fill the Pic, and put in ſome Grapes, and ſlic't Lemon, Bar-. 
berries or Goo — DE 


by 1 Pies of Marrow. | 
6 Flower; Sweet-bread, Marrow, Artichocks, Piſtaches, || : 
4 FO Nutmeg, Eggs, Bacon, Veal, Suet, Sparagus, Cheſnnt:, | 
Anh, Sf Butter. HS 2 mM 

2 Marrow Pies. | 
| _ Flower, Butter, Veal, Smet, Pepper, Salt, Nutmeg, Spe f| 
rague, Eggs, Grapes, Marrow, Saffron. | ; 

a 

3 Marrow Pies, | 

- Flower, Butter, Eggs, Artichecks, Sweet bread, Lamb- | © 


ſexes, Berats's, Nurmegs, Pepper, Sale, Skirrtss, Grapes 
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' dear ofan ovituny Olio : as followeth, 


Ts Culler s of Pigbr awn, two Mares Pies, evolve ro e 


Tartle Doves in a Pic, four Pres , erghtteen Ognails in a Pie, 


fear Pies, two Sallets, two THis of two colours, two Forc't 


eats, ewo T arts. 
Thu for an extraordinary Olto, or Olio Royal. 
 Tomake « Bick divers WAJes, 


TWAke a rack of Matton, and a knuckle of Veal + put 
.- them a boiting in a pipkin of a gallon with ſome fair 


two or three blades of lar e Mace, and aClove or two , 

boilit to three pints, and ſtrain the meat, ſave the broth 

for your uſe, and take off the fat clean. 

Then boil twelve Pigeon-Peepers. and eiglit Chicken 
ina pipkin with fair water, ſalt, and a piece of in- 


tered Bacon, (cum them clean, and boil them fine, whice, 


Gravy, Nutmegs , and Salt, and ſtew it together, then 
| pet the juyce of two or three Oranges, and beaten 
ter, &c. - 
Then have ten Sweet breads, and ten pallets fried and the 
ſame number of lips and noſes being firſt render boiled and 
anched,cut them like lard,and fry them, put away the But- 
ter,and pur to them Gravy, little Anchove;,Nutmeg,and a 
tie garlick,or none, the juyce of two or three oranges,and 
row fried i in Butter with Sage leaves, and ſome beaten 


henagain, have Ge boiled Marrow and twelve Arti- 


Si and Peaches finely boiled, and "ow inco | 
i: I beaten 


- 
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hit;acd when it boils, ſcum ir, and put to it ſome ſalt, 


{Then have aroſte Capon minced, and put to it ſome - 
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beaten Butter, ſome Piſtaches boiled alſo in ſome Wine and 
Gravy, eight. Sheeps tongues larded and boiled, and one 
hundred Sparagus boiled and pur into beaten Butter, 
ar Skirrets.. 

Then have Lenonecarved, a and fore cut like little dice. 


Again, fry fry ſome Spinage, and Parſley, &c. 

ſaid —— being ready, bave ſome French 
bread inthe bottom of your diſh. 

Then diſh on it your Chickens, and Pigeons, broth it, 
. next your Quails, then SweetÞreads , then your Pallets, 
then your Artichocks or Sparagus, and Piſtaches, then your 
Lemon, Poungarnet, or Grapes, Spinage and fryed Mar- 
row ; and if yellow, Saffron or fryed Sage, then round the 
centerof your boiled meat put your minced __ then 
ran all over with beaten Batter, &c. 

+ þ For variety, Clary fryed with yolks of Eggs. 
_ 2. Knotsof Eggs. 
3. Cocks ftones. 

4. Cocks Combs. 
'5. " If wbite, ſtrained Almonds, with ſome of the broth. 
. 6. Goosberries, or Barberries, 
7. Minced meat in Balls. 


8. If green, Juyce of Spinage ſtamped with manchet, 


and trained with ſome ofthe broth and vive ic a wal 
9. Garniſh with boiled Spinedge. OO Oe 


10. If yellow , yolks of hard E 2 
Broth and Saffron. , pes ſtrained- with ſom 


And many other varieties. 


A Bick _ WgJer. 


Takes leg of Beef, cut.it into two pieces, bad boil it in 
a pr orfive quarts of water, fr; it, and abouc 


balf an bourafter puri in a knuckle of Veal and ſcum i it alſo, 
hol lit from f five quartsto two quarts of leſs; and being 


. three 


a” 
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and ſome Cloves 


ret hawbod'd, pre i ſomeSale, 

me Mave', tboif'd', firain it frontche meat, 

and keep he broth for your uſein's pipkin. -- 

| -»+Theit have cighe Marrow bones clean ſcraped from the 
feſln.and finely cracked-over the middle , boilin water and 

ſulechrevof them, and rhetother leave for garniſh , to. be 


nyo; and laid on the top of the Bigk when 
Teal 
als , 


* Agrin, boil your Fowl in water and falc, 
rh Ctoveck , Quails, Larks. 
.. /Thewhave @ joyar of Mutton-made into balls with ſweet 
Herbs|/ Salt, Nurmegs, grated Bread, Eggs, Suet., a Clove 
or two of Garlick, and Piſtaches boil'd in broth, with ys 
invertaided Becon, Sheeps Tongues larded and ſiewed , 
alſoſome Artichocks, Marrow, Piftaches, Sweetbreads, oo 
-ftone in-ſtrong broth, and Mace, a Cloveor two, 
fome white Wine and Rirained Almonds, or with the yolk 
| of mas. Ay Verjnice, beaten Bucter , and flic'c Lemon or 


Eggs 
"Then carved Lemons: over all. 


$3. 754 


'To nals another curions bul'd meat, much like a Bik. 


T "Akea Rack of Mutton, cutit in four pieces , and boil 
& it in three quarrs of fair water in a pipkin, with a 
 fweet Herbs very hard and cloſe bound up from 
endr>end; fcum your broth, and put in ſome ſalc : Then 
abour half an hour afcer put in three Chickens finely ſcald- 
_ edandrruſt, three Partridges boiled in water, the blood 
being well ſoaked our of them , and put to them allo three 
or four blades of large Mace. 
Then haveall manner of ſweet herbs, ; Time, 


farory, » Marjoram, Sorrel , I wits thele being finely 
” picked 


= 
nn In oro hay: 


ODER LEE 


. Par» 


yok have fryed Clary, andfryed Piſtaches in Yolks of 
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with the back of a ladle, and a little be: 


youdiſh up your boil'd mear, putthem to your broth, 


** Apain, for the top of your boil'd meat or Sarniſb, have 
a pound of interlarded Baconinthinſlices , put them in 
a pipkin with fix marrow-bones;-and twelve bottoms of 
ne Artichock*and ſome ſix Sweetbreads of Veal, ftrong 
roth , Mace, Nutmeg, ſome Gooſeberries or Barberries, 
ſome. Butter andPiſtaches. to 

Theſe things aforeſaid being ready. ,- and dinner called 
' For, take a fine clean ſcoured diſh , and garniſh it with Pi- 
ftaches and Artichock, carved Lemon Grapes , and large 


Then have fippets finelycarved, and ſome ſlices of French 
Bread in the bottom of the diſh, diſh three pieces of Mut- 


ron, and one in the middle, and between the Mutton three 


Chickens; and up inthe middle, thePartridge,and pour on 

the broth with the herbs, then pur'on your pipkin over all, 

'_ _ of Marrow,Artichocks,and the other Materials then carved 

.. Lemon, Barberries and beaten Butter over all, your carved 
ſippers round the diſh, &c, j5 w; 


[ 


Another made Diſb in the F rench Faſtvion , called , an Entre 


[de Table, Entrance to the T able... 


_—_ betomans boif'd Artichocks', the yolks of 
L Eggs, young Chicker-peepers or Pigeon-peep- 
_ ersfinely —_ Sweetbreads of Veal, Latelherts blanch- 
ed, and pat them in a Pipkin, with Cock-ſtones and combs, 
and knors of Eggs; then put to them ſome ſtrong broth, 
white Wine, large Mace, Nutmeg, Pepper , Butter , Salt, 
and Marrow, and ſtew them ſoftlytogether. —— 

Then have Gooſeberries or Grapes parboiled , or Bar- 
pore hoe my IE Butter, and Potatoes, 
> ——— 


a #Aa ca, *_ 


- TheArt and Myſtery of Cookery. 9 
»oſ& being finely ſtewed, diſh your fowls on fine carved 
abers; and pour on your Sweet breads, Artichocks, and 
PRCASU gs on them, Grapes, and ſlic't Lemon, and run all 
-with beaten Butcer, &c. 
'--Somerimes for variety, you may put ſome boil'd Cab- 
bidge;Lertite, Collyflowers, Balls of minced mear, or Sayu- 
hoes: 1xthot skins, "ryed Almonds, Calves Udder. = 


wewher F 7 boilea meat of Pine-moler. 


Jar _ oe of French kevad of « day old,chip it,and 


;&++ ent a round hole in the top, fave the piece whole, and 
take'ont thecrumb, then make a compoſition of a boil 'dor 
- aroſt Capon, minced and ſtamped with Almond-paſte,muſ- 
kefied bisket bread, yolks of hard Eggs, and ſome ſweer 
dec pped fine, ſomeyolks of raw Eggs, and Saffron, 

| mon, Nutmeg, Corrans, Sugar, Salt, Marrow, and 
full the loaf, and ſtop the hole with the piece, 


and boil; in aclean cloth in a pipkin, or bake it in an oven. 


' Then have ſome forc't Chickens flea'd, ſave the skin, 
wings, legs, and neck whole and mince che meat , two Pi- 
zeons allo forc't, two Chickens, two boned of each, zpd 


llediwith/fome minced Veal or Mutton, with ſome inter- 


ac d Bacon or Beef-ſuct, and ſeaſon ir with Cloves, Mace, 
epper, Salt, and ſome grated parmiſan, or none, grated 
d; fweer Herbs chopped ſmall, yolks of Eggs, and 


y —ys, fill the skins, and iticch up the back of the skin, . 


then-pur them ina deep diſh, with ſome Sugar, {trong 


broth, Artichocks, Marrow, Saffron, Sparrows or Quails, 


and ſome boiled Sp paragus, 

Forthe garniſh of the foreſaid diſh, roſt Turneps, and 
roſt Onions , Grapes, Cordons, and Mace. 
7 theforced loaf in the midlt of the diſh, the Chick- 
ens, and Pigeons round about it , and the Quails or ſmall 
Fic over all, wich i guarrom, Cardons, Artichogks, or Spa- 


rg 
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mew Navar 


T 0 bil a Chin ef 4: ud, whales od 1” pieces 


Ot itinwarer, falt; orith \ Grong broch with # faggot of 
Capers, Mace, .Satt, and interfarded Ba. 
con in thin flices and ſome Oyſter liquor. 

Your Chines being finely boiled, rs ſome ſtewed Oy. 
ſters by themſelves with ſome Mace _ fine Onions whole, 
ſome Vinegar, Bucter, and Pepper, 8c. - 

Then have Cucumbers boiled by cheraſelveshy water and 
ſalt, or pickled Cucumbers boiledim water, and put in beat- 
en Butter, and Cabbidge-lertice, boiled alſo in fair water, 
and put beaten Bueter. *- 

diſh your chines on ippers; broth them, and _ 
On your ſiewed O Oytters, Cucumbers, Lettice, 'and parboil'd 
= Boclites, or NE t lemon, and ruryit over ”_ deat- 
en _ | 


 Chines of Veal whrweg, whole or in peter. 


ITew them being firſt almoſt roſted, put then intoa 
deepdiſh with — ſome ſtrong broth, white 
Wine," Mace, Nutmeg, and ſome Oyſter liquor, two or 
three ſlices of Lemon and Salt, and being finely ſtewed, ſerve 
them onfippets with that broth, .and ſlice Lemon, Gooſe- 


berries, and beaten Butter, boifd Marrow, fryed Spinage 
te.) 'Forvariery, Capers or Sawpier, = hg 


Chines of Veal bod with frait, wholy 


Ur itina ſlewing pan or- deep diſh, with ſome fronge 
| : > hari Mace, a litlewhite Wine , and enie 


ir, thea'pur ſome JAtes 0; ; being half boil'd, 
| and. 
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Ty lv boitd, Prunes and Raiſins of the Sun, ſtrain ſome 
ixyolkeof Bggs, wich a little Cream, and put it in your 


broth, then diſh it on ſippers, your Chine, and garniſh your 


t of with Fruit, Mace, Dates, Sugar, flic't Lemon, and Rar- 
Ba. berriSs, Kc, : 


Chines of Veal other wayes. 


| CTewthe whole with ſome ftrong broth , white Wine, 
g and Caper-liquor, ſlices of interlarded Bacon, Gravy, 
'Cloves,: Mace, whole Pepper, Sauſages 
without skins, or little Balls, ſome Marrow, Salt and ſome 
ſweet ſweet Herbs picked of all ſorts, ard bruifed withthe 
back of a ladle, = them to your broth, a quarter ofan 
hour before you diſh your chines, and give them a walm, 
and diſh up your chine on French bread or fippets, broth 
ir, andran ic over with beaten Butter, Grapes, or flic't Le- 
mon, &, 


(fines of Mutton but'd whole, or Loins, or any joywt whole. 


DOilitio a long ſtewing pan or deep diſh, with fair wa- 
AI ter, as much as will cover it, and when it boils cover 
it; being ſcumm'd firft,and pur toit ſome Salt, white Wine, 
and ſome: Carots cut like dice; your broth being balf 
boil'd, train it, blow off che fat, and waſh away the dregs 
from your Mutton, waſh alfo your pipkin, or itewing pan, 
and put inagain your broth, with ſome Capers and large 
Mace: ftew your broth and matterials together ſoftly, and 


in alſo ſome ſweer Herbs, chopped with Onions, boit'd 
amongſt your broth. | oo: 
*Then bave Collyflowers ready boil'd in water and-falc, 


and put in beaten Butter, with ſame boil'd Marrow ; un 
4: 8 the 
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we * i boil ſome fruit by it ſelf, your meat and broth be- 


of minced mcar, 


lay your Mutton by in ſome warm broth or diſh, then put | 


rr ACA rr Et aet3 eR1 Oe CE I WIN FEPPIEES Wy 


"Y The Accompliſke CO OK: or, | 
- the Mattonand Broth being ready, diſſolverwo or three Þ-. 
yolks of Fggs, with white Wine, Verjuyce, or Sack; give iſh 
it a walm, and diſh up your meat on {ippets finely carved, 


or French Breadin ſlices, and broth it ; then lay on your 


ries, or Grapes, andrun it over with beaten butter. 
Sometimes for yariety , according to the ſeaſons , you 


may uſe Tarnips, Parſnips, Artichocks, -Sparagus, Hop- 


buds, or Coleworts boil'd in water and falt, and put-in bea. 
ren butter, Cabbidge ſprouts, or Cadbidge Lettice , and 


 Cheſnurs, 


Andfor the thickning of this broth ſometimes , take 
Krained Almonds, with firong broth, and Saffron or 


Colliflowers, Marrow, Carrots, and Gooſeberries, Barber. iſ 


- Other while grated bread, yolks of hard Eggs, and | 


Verjuyce, &c. 


To boil a Chine, Rack, or Loin of Aatton, other WAYEs, 
whole, or in pieces, 


Pi itin a ſtewing-pan ora deep diſh, with fair water 


as much as will cover it, and when it boils ſcum ir,and 


| pur toit ſome ſalt; then being half boil'd, take up the 


meat, ſtrain the broth, and blow off thefac;, waſh the 
ſtewing-pan and meat : then put in again the crag end of 


the Mutton, to make the broch good , and put to it ſome 


Thena little before you take up your Mutton, a hand- 


ful of picked Parſley, chopped ſmall, put itin the broth, 


with ſome whole Marigold. flowers, and your whole Chinc 
of Murton giveita walmortwo, then diſhit up on ſip- 


. pets, and broth it : Then have Raiſins of the fun and Cur- 
 Tansboiled tender , {ay onit, andgarniſh your Diſh with 
— Marigold.flowers, Mace, Lemon, and Barbce- 


' ... Other 
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' The Art and Myſtery of Cookery. 'L 
hree Y-. Qther wayes withour Fruic, boil it with Capers , andaſl 
oive if manner of ſweet hearbs ſtripped, ſome Spinedge and Par- 
ved, I fley bruiſed with the back of a ladle, Mace, and Salc, &c. 


/Our 
der. 


To boil a (hine of Mutton whole or in preces, or any font, 


Boil itina fair elazed pipkin, beins well ſcummed, put a 


you air Bl: | 

0p- of lweet herbs, as Time, Parſley, ſweer Marjoram, 
ca. | bound hard and ſtripped with your knife, and put ſome 
nd | Carrots cut like ſmall dice, or cut like Lard , ſonie Raifins, 


Prunes; Marigold-flowers and falt , and being tinely boiled 

_ down, ſerye it on fippets, garniſh your diſh with Raiſins, 
Mace, Prunes, Marigold-flowers, Carrots, Lemons, boit'd 
Marrow, &c. 

| Sometimes for change leave out Carrots and Fruits. 

| Ufeallasbeforciaid , and adde white Endive, Capers, 

Samphire, run it over with beaten Butter and Lemon. 


Barley Breath. 
Chine of Xſutton dr Veal in Barley B rah, Rack, or any youu» 


TAkea Chine or Knuckle, and joynt ic, put itin a pip- 
*kin with ſome firong broth, and when it boils, ſcum 
*,and-putin ſome French Barley , being firft boiled in two 
' Wree waters, with ſome large Mace, anda faggot of 

{ivect herbs, bound up, and cloſe hard tied, ſome Raiſins, 
ﬆ Prunes, and Currans or no Prunes, and Marigold- 

; flowers, boil it to an indifferent thickneſs , and ſerve it on 


(44 Barley Brothotherwiſe. 


Oil the Barley firſt in two waters, andthen put it to 
&# a Knuckle of Veal, and to the broch Salt, Rapon, 
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wetr Herbs 2 fageot, large Mace, and the quantity of 
fine Manchet | lic together. : 


Otherwiſe. 


| Other wayes without Fruit : Put ſome good Mutton. I 
gravy, Saffron, and ſomerimes Raiſins onely. | 


Chine or any Joynt. 


wine, put it.in a pipkin to them, ſcum it, and put to 
liquor, Salc, whole Pepper, and a bundle of 
ſweer Herbs well bound up ; ſome Mace, two or three great 
Onions, fome interlarded Bacon cut- like dice , and Chef. 
guts, or blanched Almonds and Capers 
Then ftew your Oyfters by themſelves with Mace , But- 
ter, Time, andtwo or three great Onions; ſometimes 
Grapes. 
Garnifh your Diſh with Lemon peel, Oyſters , Mace, 
Capers, and Chefnuts, &c. oh 


Stewed Broth. | Sh 5.5. 
gs | 3; DI C.; 
"O make ſtewed Broth, the Meat moſt iproper for 
2 itis, | | 
' A Leg of Beef, AMarrow Bones, Capon, or a Lotn or Rack of 


Offs; ſtew them with ſtrong broth and white 
« ſome 


' Mntton,a Knuckle of Veal. 


"Take a Knuckleof Veal, a Joynt of Mntton; two Mar- 
row bones, a Capon, boil them in fair water, and ſcum 
them ; then put in a bundle of ſweet herbs well bound up, 
or none, large Mace, whole Cinamon, and Ginper bruiſed, 
and putina little rag, the ſpice being a little bruiſed alſo : 
Thenbeat fore Oarmeal , ftrain' ie, and putit ro your 
droth>then have boil'd Prunes and Currans ſtrained alfo, 

Oo - od 


The adfiry as ds ” le Cuts 15 
titto.your broth vic ſome _— Raiſins and Cur- 
aq ug 508 you diſh your meat, pur i in a pint of Cla- 
ret Wine and Sugar, then diſh up your meat on fine fi 1P- 
pets/and broth 1. 

- Garniſh-your diſh with Lemons, Prunes, Mace, Raiſins, 
{ Corrans, and Sugar. 

You may.adde to the* former. broth, Fennel roots and 
' Parſley roots tied upin a bare. 


Ther wayes for change : take two lon of Mutton, 
WF::Rackand Loin, being half boiled and ſcummed,cake 
| upthe Mutton, and waſh: away the dregs from ic, ſtrain 
thebiorh, and blow away. the far, then pur roche broth in 
[pipln; le of iſweet Herbs bound up hard, and ſome 
Mace//and boil init alſo a pound of Railinsof the Sun be- 
rages d of Prunes whole, with Cloves, Pepper, 
effron;Salt, Clarer, and Sugar : ſtew all well ropether, 
_ vlierle fore you | diſh out your broth, put. in your 'meat 
agua vec walm, and ſeryeit on fine carved ſippets. 


Tofen 4 Loiw or Rack of Mutton, or any foynt other wayes: 


T. ; 

r; Hops Loi into ſteakes, in itina oo diſh or ftew- 

ing pan, and put to it half a pint of Claret or white 
ingesmuch water, ſome Salc and Yepper, three or four 

whole Onions, a faggot of ſweet Herbs bound up hard, 

and ſome large Mace , cover them cloſe, and ſtew them 

leaſurely the ſpace of ewo hours, turn them now and then, 


ra ony 
3 SF, 


Er Waye! sfor — Hae being half boiked, chop fom 
: WEecte 
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Grapes, or Lemon. A 


meet he GnahIR OK: or; ſerve 
yaa on ſippets with ſcalded. gut Ly es, 


”IIT.. 


' Otherwayes for rariety, put Raiſins, Scones; Currans, 


Cloves, and Ginger. 


IV. 


is 


Dates, and ſerve them with ſlie'c Lemon,and beacen Butter. 
Sometimes you may alter the Spice, and put Kuarg, 


Sometimes to the firſt plain way, put Ca ens, pockled Cu. 


cumbers, Sampire, &c, 


VE -: 


_ Othermayes, ſtew it between two. diſhes with fair Wi- 
ter, and when it boils, ſcum it, and-put three or four blades 
of large Mace; groſs Pepper, Salt, and Cloves, and few 


them cloſe covered two hours; then have 


'Parfley picked, 


and ſome ſtripped Time; Spinage,Sorrel, :Savoty,and ſweet 


or ſtew it thus whole. 


Before you put in your Herbs blow off the fat. 
To boil a we of Anton divers gs 


$ Taffa leg of Myon 


water 


wich Parſley, 


Marjoram, chopped with ſome onipns,, put, them to your 
meat, and give ita walm, with ſome.grated breadamongſt, 
- Cilh the on carved ſippets, and- blow off the-fat on che 

b, and broth it; lay Lemon nit, and beaten Butter , 


with- Earley being finely picked, 


FL. 


and falt, and ferve-it-i 47a faic diſh 
OY in ſaweers. 
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ve Ml wake ſauce with the Gravy and beaten butter, with Lemon 


grated Nermeg, 
zip . III. 


©* Otherwayes, boil it in water and ſalt, being ſtuffed with 
Parſley, and make ſauce with large Mace, Gravy, chopped 
Parſley, Butter, Vinegar, Juyce of Orange, Goosberries, 
Parberries, or Grapes, and Sugar : ſerve it on lippets, 


| u To boil 4 leg of Mutton otherwayes, = 
_ TIS 


IV. 


— 
Ea 


* 


yer, ſome ſalt and nutmeg. 4 
- hen being almoſt boiled, take up ſome of the broth in« 
, I to'#pipkin, and pur to it ſome large mace, a few eorrans, 
C IF & handfulof French capers, and a little ſack, the yolks of 
e three or four hard eggs minced ſmall, and fome lemon cut 
 Ikeſquare dice, and being finely boiled, diſh it on carved 
(iPpers, broth ic, and run it over with beaten butter, and le- 
mon ſhread ſmall. 5 


Y. Otherwayes: 


'Takea fair leg of mutton, boil ic in water and ſale, and 
make ſauce with gravy ,ſome wine- vinegar, ſaic-butter and 
- ſtrong broth, being well tewed cogether with nurmeg; 
--Then diſh up the lep of mutcon on fine catved (ippets, 
and pour on your broth. _ A 
_ Garaih your diſh with barberries, capers, and flie'c les 
| On, - : oe | : 
| . Garniſh the leg of mutton with che ſame garniſh; and 
' | *anitorerwith beaten butter, ſlic's lenion, and grate 
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Take a food leg of Mutton,and boil it ih water and (alt, 
ing (tuffed with ſweet herbs chopped with ſome beef= 


13 TheAccompliſsk TOOK: or, 


To boil a Leg of Veal. | | | 

TY | | 

1. CTuff it with Beef;ſuet and ſweet Herbs chopped, 
-  1.J ovmeg, ſalt, atid"boilit in fair water and falr. 


'  Theivtake-fome of the broth , and put to ſome capers, iſ | 
eurrans, large mace, a piece of interlarded bacon , two or 
threewhole Cloves, pieces of pears and ſome artichock- 
ſuckers boiled, and put in beaten butter, boil'd marrow and 
mace : Then before you diſh it up, have forrel, ſage, parl- 
ley, time, fweet marjoram courſly minced , with two or 
three cuts of a knife, and bruiſed with the back of a ladic 
on a clean board, put it into your broth to make it green, 
and give it a walm or. two. Then diſh up theleg of veal 
on fine carved (ippets , pour on the broth , and then your 
other materials, ſome gooſeberries, or barberries, beaten 


butter and lemon. _ 
2. Tobula Leg of Veal ctherwayes. 


'/  Stufficwith beef- ſusf, nutmes and alt, boil it in a pipkin, 
| and whenit boils, ſcumit.and pur into it foe falt, parſley, 
 — andfennel roots in a bundle cloſe bound up; then being al- | 
moſt boi:*d, take up ſome of the btoth in a pipkin,and put to iſ. 
it ſome mace, raiſins of the ſun, gravy, ſtew them well toge- |} | 
ther & thickenic wich grated bread ſtrained with hard eggs: || : 
deforeyou diſh up your broth, have parſley ,time,ſweet mar- || | 
joram ftript, marigo1d flowers, ſorrel, and ſpinape picked : 
druiſe ic yok Is a of a ladfe, giveita walm, and diſh 
op your legof veal on fine carved (ippets ur on the 
broth, and run it over with beaten bone. hs 


3. Tool 4 Leg of Veal therwiſe with Rice , or a Knuckle 


Boll itin a pipkin, pat ſome fa to it, and ſeumit; then 
7 | put 


q nts 


"The Myſitry and Artoef Cookery, 19 
(. rtoit ſone mace and ſome rice finely picked and waſh. 
_ &, fomeraiſinsof the ſun and pravy , and being fine and 
Wake boild, put in ſome ſaffron; and ſerve it i fins carved 
with the rice over all. | 
TO ps her wayes with paſte cut like ſmall ard; boili itin 
thin broth and ſaffron. 

F$: Other wayes in white broth, and with fruit; ſpinage; 


: inter RVs; ane __—— &c. 
| : - | hs | — 
. To remake all ; manner of ft Orc * eats or . + raffact hu any kinde 


of Meats , as Legs, Breaſts, Shoulders, Lains, or Racks ; 
 &r for an Poultry or Fowl whatſoever, boil'd, reſte, ſtew 
 tdjor baked, or buiPdin bags , round like a Thaking Pud- 
4 ng bn « Napkin, 


To force a Leg of Vealin the French Faſvion;in a F ut 
for Dinaer or Supper. 


Fake a leg of yeal, and take out the meat; bat leave hs 
& kinand knuckle whole together ; then mince the 
me Wt cher edine: out of the leg with ſome beef-ſuet or lard, 
Wine ſweet herbs minced aſſo, thea ſeaſon it with 
PP \etteg, ginger, cloves, ſalt; a clove or two of gar- 
ex and ſome three or four yolks of hard eggs whole of in 
jarters; pine-apple-feed , twoor three raw eggs, piſta- 
ches ,cheſques, Pieces of artichocks, and fill theleg; ſowe 
ic up, 4nd boil it in 2 pipkin with two gallons of fair water 
and fome white wine, being ſcummed and almoſt boiled, 
trkenp ſome broth into a diſh or pipkin,and put 0 it ſome 
c = , piſtaches, pine- .apple-ſfeed, marrow / large mace, 
ind Artichock bottoms, and ſtew them well rogether; then 
noe fried tofte of "manchet or roles tineſy \ carved. The 
$ finely boil'd; difh it on French bread , and fried 
ffeand fippetyround about it-; broth-ic, and pur of! thar- 
UW,a0% you orter muterial, with ſliced lemon and [e- 
*.; Zn D z . mon 


v ; 
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20. | The Accompliſſh COOK: or, 
mon-peel, run it over with beaten butter, and thicken your 
broth ſometimes with ſtrained almonds; ſometimes yolks 
of eggs ang 1auron, Or affron onely. | 

xay adde ſometimes balls of the ſame meat. 

For your garniſh, you may uſe cheſnuts, artichocks, 
piſtaches, pine apple-ſced, and yolks of hard eggsin halves, 
or potatoes, . 

Other whiles : Quinces in quarters, or pears, Pippins, 
pooſeberries, grapes, or barberries, Og 


To force a Breaſt of Veal. 


F Tnce ſome yeal or mutton with ſome beef-ſuet or fat 
bacon, and ſome ſweet herbs minced alſo, and ſea- 
 ſoned with ſome cloves, mace, nutmeg , pepper, two or 
three raw epgs and ſalt : then pritk ic up, the breaſt being 
filled at th: lower end, and ſtew it between two diſhes wich 
| fomeſtrong broth, white wine, and large mace ; ' then an | 
hour after have ſweet herbs picked and ſtripped, time, ſot- 
rel, parſley, ſweet Marjoram bruiſed with the back of a 1a- 
dle, and put it into your broth with ſome beef-marrd\v, 
and give-itawalm,; then diſh up your. breaſt of veal on 
line (ippets finely carved, broth it, and lay on it ſlic't le- 
mon, marrow, mace, and barberries , and run it over with 
beaten butter. ” 


If you will have the broth yellow, put ſaffron into ir. 
To boil a Breaſt of Veal itherwiſe. 

IMA At» pudding of grated mancher, minced fuet, and 

+74. minced veal, ſeaſon it with nutmeg, pepper , and 


[ oe Iree or four eggs, cinamon, dates, currans , raiſins of 
"WH -- ſome grapes, ſugar, and cream ; mingle them all 
IS hed uct hill the breaſt Fl prick it up . and Rtew if be. 


and 
TE - wW £2 
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"*  TheArtand Myſtery of Cookery. wn 
tween two diſhes with white wine and ſtrong broth, mace, 
| Utes, marrow; and being finely ſtewed, ſerve iron (ippets, 
and run it over with beaten butter, lemon, barberries, or 


Timelines thick it with ſome almond-milk, fugar, and 
cream. FC JS 


To boil a Breaſt of Veal in anther manner. 


ſtewing-pan or deep diſh with ſome ftrong broth, and 

a bundle of ſweet herbs well bound up, ſome large 
| , mace, and ſome flices of interlarded bacon, two or three 
cloves, ſome capers, ſamphire , ſalt, ſome yolks of hard 
«, and white wine; ſtew all theſe well together, and be- 
4ng boil'd render, ſerve ic on fine carved fippets , and broth 
x. Then have ſome fried ſweetbreads, ſauſages of veal or 


pork, parlick or none, and run all over with beaten butter, 


of 


lemon, and fried parſley. 
©» Thus you may boil a Rack or Loin, 


] Oynt it well, and parbolil ita lictle, then putitina 


To make ſeveral ſorts of P adding. 
| 6 I © Bread Pudaing, yellow or greew. 


LF \Ratefour penny loaves, and ſearce them through a 
JF cullender, put them in a deep diſh, and put to chem | 


7 fouregpgs, two quarts of cream, cloves, mace, and 
ſombſaffcon, ſalt; roſe-water, ſugar, currans, a pound of 


beet-ſuet minced, and a pound of dates. | 
_ Fgreen, Juices of ſpinage, and all manner of ſweet 
2 ee D 3 herbs 


by 


"Xx 


herbs Ntampe 
ſweet herbs 
falc, and 


ESEgS, | 7 
'*  Amther Pudding, calld Cinaman Pudding: 


PA ke five penny loaves, and ſearce them through a cul. 
I ſender, put them in a deep diſh or tray , and put to 
them five pints of cream, cinamon ſix ounces , ſuet one 
pound minced, gps 2 yolks, four whites, ſugar, falt, flic't 
dates, Ramped almonds, or none, roſe-water. 


L 


To make Rice Puddings. 


= 


Oil yourRice with cream, ſtrain it, and put ta it two 
| AF penoy loaves grated, eight yolks of eggs, and three 
whites, beef-ſuet; one pound of ſugar, falt, roſe-water,nut- 
meg, coriander beaten, &c, | | 
b Other Rice Puddings. | 
| _ Steep your ricetn milk over night, and next morning 
drain naw y tin cream, ſeaſon it withſugar being cold, 
yo *Bgr, decf-ſuer, ſalr, nutmegs;'eloves, mace , currans, 
ates, &c. = os pl 


' To make Oatmeal Puadings, called Inge. 


: fi Bars a quart of whole Oatmeal being picked, ſicep it 
'&  1n warm milk over night, next morning drain it, and 
boil it in a quart of ſweet cream ; and being cold , putrtoit 
(ix eggs, of them but three whites, cloves mace, ſaffron, 
Pepper, {uer, dates, currans, ſalt, ſugar. This pur in bags, 
puts, or fowls, as capon, &c. fu Pen] 
If green, good tore of herhs chopped ſmall, 


To 


Pry v 
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=  Tomake Blod pudding, - 

' Fx4Akethe blood ofa hog while it is warm, and ſeep in 
- 2 \it aquartor more of gu oatmeal groats, at the 
end of three dayes take the*groats our, and drain them 

clean; then pat to thoſe groats more then a quart of the 

beſt cream warmed on the tire; then take ſome mother of 
time, parſley, ſpinage, ſavory, endive, ſweetmarjoram, 
ſorrel, ftrawbecry leaves, ſuccory , ofezcha few chopped 
ery (mall, andmix them with the groars, with a little fen- 
nel ſeed finely beaten, ſome pepper, cloves, mace, ſalt, and 
ſome beef ſuer, or flakes of che hog cut ſmall, 
+ *Otherwayes you may ſteep your oatmeal in warm mut- 
' ton broth, or 721-0 or boil it in a bag. 


— To puake Anavlians. 


COakthe hogs guts, and turn them, ſcour them , and 
LF fteep them in water a day and a night, then take them 
and wipe them dry, and curn the fat fide outermoſt, 
"Then have pepper, chopped ſage, a little cloves and 
mace, beaten coriander-ſeed, and ſalt , mingle all rogether, 
and ſeaſonthe far fide of the gurs, then turn that (ide inward 
again, and draw one put over another to what bignels 
you pleaſe: thus of a whole belly ofa far hog. Then boil 
them in & pot or pan in fair water, with a piece of inter- 
larded bacon, ſome ſpices and ſalt; tye them faſt at both 
ends, and make them of whart length you pleaſe. 
* Sometime for variety you may leave out ſome of the 
foreſaid rerbs, and pur pennyroyal, ſavory, lecks, a good 
big onion or two, marjoram, time, roſemary, ſage, nut- 
meg, ginger, pepper, ſalt, &c. 
- * Tae make other blud pnddings. | 


Jew great oatmel in eight pirits of warm gooſe blood, 
ſheeps blood, calves, lambs, or fawns blood,and drain 
=. | D 4 it, 


4 : 

wy 4 

3” 
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WE, 24 The Accompliſht -C OOK: or, 
' It, a$is aforeſaid, after three dayes put to it in every point, 


as before, , 

2ÞÞ} - E, Other Blood Pudadings. | 

| Take blood and firain it, put in three pints of the 
blood, and two of cream, thr penny manchets grated,and 

beef ſuer cut ſquare like ſmall dice or hogs flakes, yolks of 

eight eggs, fair, ſweet herbs, nutmeg, cloves, mace, and 


ER. * _ 
i». , 


» 


; Sometimes, for variety, Sugar, Corrans, &c. 


' Fo make Marrow Pudding: of Rice and grated Bread. 


Teep half a pound of Rice in milk all night, then drain 
it from the milk, and boil it ina quart of cream ; be- 
ing boiled, ſtrainit, and put to it halfa pound of ſugar, bea- 
ren nutmeg and mace ſteeped in roſewater, andiput tothe 
forcſaid materials eight yolks of eggs, and five grated man- 
chers, put to it alſo half a pound of marrow cut like dice, 
and ſalt; minglcall together, and fill your bags or napkin, 
| andſerveit with beaten butter, being boiled and ſtuck with 
almands. TT, | 
If in guts, being boil'd, toſte them before the firc in a 
filver diſh or roſting pan. « - 
To make other Pudiings of Turky or Capon in bags, guts, ir 
for any kinde of ſtuffing , or forcing, or in Canuls. 
?Akea roſt Turky, mince it very ſmall, and ftamp it 
» with ſome almond paſte, then put ſome coriander- 
ſeed beaten, falr, ſugar, raſe-water, yolks of eggs raw, and 
marrow ſtamped alfo with it, and put ſome cream, mace 
ſoked in ſack and white wine, roſe-water and ſack , trainit 
into the materials and make not your tyftoo thin,then fill 
eicher gut ar napk'n, or. any fowls boiled, baked, or roftc, 
or legs of veal or mutton) or breſts, or kid, or fawa, whole 
lambs, fuckers, & . : "0, > Sheen. 
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= Sheeps Haggas Pudding. 


To wake 4a Hagg.u Pudding in a Sheeps Panch, 


'F Ake good ſtore of parſley, ſavory, time, onions, and 
& + | oatmeal groats chopped together, and mingled 
| .>; with ſome beef or mvutron-ſuet minced together, 
and ſome cloves, mace, pepper , and ſalt, fill che panch, 
| ſoweit up, and boil ir. Then being boiled, ſerve it ina diſh, 
andcut a hole in the top of it, and put in ſome beaten but- 
| ter with two or three yolks of eggs diſſolved in the butcer, 
Or none. ED 
_ - Thus one may do for a Fafting-day , and put no ſuetin 
it, and put it in a napkin or bag, and being well boiled, but- 
terat, and diſh it in a diſh, and ſerve it wich (ippets, 
2 A Haggas etherwayes. 
_ Steep the oatmeal over night in warm milk , next morn- 
ing boilitin cream ; and being fire and thick boiled , put 
beet-ſuet to it in a diſh or tray , ſome cloves , mace, nut- 
meg, fale, and ſome raiſins of the ſun, or none, and an oni- 
n; ſometime ſayory, parſley, and ſweet Marjoram , and 


kllthe panch, & 


, SC, 


Other Hag gas Pudadings. 


CF "Alves panch,, calves chaldrons, or mugpets being 
A... clenged, boil it tender, and minceit very ſmall, ppt 
fait grated bread , cight yolks of eggs, two or three 
whites, cream, ſome ſweet herbs, ſpinage, ſuckory, ſorrel, 
ftrawberry leaves very ſmall minced, bics of butter, pepper, 
cloves, mace, cinamovn, ginger, currans, ſugar, ſalt, dates, 
and boil it in a napkin or calves panch, or bake it; and be- 


'  ipg boil'd, put itina diſh, trim che diſh with ſcraped ger, 
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and tick it with ſliced almonds, and run it over with beaten 
butter, &C. | WR ; 
l- To make Liver Puddings. 


Ake a good hogs, calves, or lambs liver, and boil it : 
being cold, mince it very ſmall , or grate it, and 
fearce it through a meal-ſive or cullender . put-to it ſome 
grated manchec, two penny loaves, ſome three pints of 
cream, four eggs, cloves, mace, currans, ſalt, dates, ſugar, 
\cinamon, ginger, nutmegs, one pound of beef-ſuet minced 
very ſmall ; and mingleall together, fill a wet napkin , and 
bindeit in faſhion of a ball, azd ſerve it with beaten butter 
and ſogar being boil'd. 
; Other Liver Puddings.. 
For variety, ſometimes, ſweet herbs, and ſometimes 
flakes of che bor in place of beef-ſuet, fennel-ſeed , cara. 


way-ſeed, orany other ſeed , and keep the order , as is 
aboveſaid. ; 


To make Puadings of Blood after the Tralian faſhion. 


"F"Akethree pints of hogs blood, firainit, and put to i 
| '& half a pound of grated cheeſe, a penny mancher 
| _=_ lweet herbs chopped very ſmall, a pound of beef- 

lnet minced ſmall,nutmeg, pepper,ſalt,pinger, cloves,mace, | 
cinamon, ſugar, currans, eggs, &c. | 


To make Puddingeof a Heifers Udder. 


T] Ake an heifers uddet, and boil it , being cold, mince it 

mall, and put to it a pound of almond paſte, ſome 
grated mancher, three or fonr eggs, a quarr of cream, one 
-Momag deef.ſuet- minced ſmall , ſweet herbs chopped 


mall alſd, cyrrans, cinamoo, falr* one p | 
ONT One , AGUmon, It ne pound of ſugar, 
vuuneg, laffron, O78 of hard eggs 10 quarters, preſerved 


pears 
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- wio! orn cj of quare dice, bits of marrow . mingle all to. 
gether, and puticinaclean napkin di pped in warm liquor, 
bindeit up round like a ball, and boil it. 
þboil'd diſh it in a clean ſcoured diſh, ſcrape ſugar, 


and runicover with beaten butter, ſtick ic wich flic't al- 
mm dates, candied lemon peel, orange, or citc- 
eoforange over all. 


[hus alFlamb-ſtones, ſwveetbreads, turky, capon, Or 
oppo 
we for any roots ; as Mellons, Cucumbers, Collyflow- 


os, Cabbiges, Powpiens, Gonrds, great Onions , or Parſe 
mips, EC. | 


Take of Musk-mellon, and take out the ſeed , and cut it 
round the meilon two fingers deep, then 'make a for. 
ing of grated bread, beaten almonds, roſe water, and ſu- 
ir fome musk-mellon ſtamped ſmall with it, alſo bisker- 
d beaten to powder, ſome coriander ſeed, candied le- 
oa minced {call ſome beaten mace and marrow minced 
{mall, beatenicignamon, yolks of raw eggs, ſweet herbs, ſaf- 
fron, and musk a grain: then fill your rounds of mellons, 
andpurthemin « flat botrom'd diſh, or earthen pan, wich 
atterin theborrom, and bake them in the diſh. 
Then bave fauce made with white wine and ſtrong broth, 

miged with beaten almonds, ſugar, and cinamon ; ſerve 
| themon ſippets finely carved, give this broth a walm, and 
poarit.on your mellons with ſome fine ſcraped ſugar, dry 

inthe oven, and ſo ſerve them. 

'Or you may do theſe whole ; mellons, cucumbers, le. 

mons, or turnips, and ferve them with any boiPd fowls. 


Other forcing, or Pudding, or Puffing for birds or any fowl, or 
any joynt of meat. © 


4 Ake veal or mutton, mince it, and out to it ſome gra- 
= ted Rn ; YoIks of e885, cream, , Corrans, dates, fu- 
Sar, 
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. . cinamon, ginger, mace, juyce of ſpinage 
| alan 2h ſalt, and mingle all rogether with ſome whole 
marrow amongſt. If yellow, uſe ſaffron. 


—— 


Other forcing. for Fowls, or any Poynt of meat. 
Ince aleg of mutton or veal , and ſome beef ſuet of 
M veniſon, with ſweet herbs, grated bregg, eggs .nut- 
meg, pepper, ginger, ſalt, dates, corrans, raiſins, ſome 
dry candied oranges, coriander feed, and a little cream; 
bake them or boil them, and fiew them in white wine, 
pes,marrow, and give them a walm or two, thick it with 
two or three yolks of eggs, ſugar, verjuyce, and ſerve theſe 
puddings on (ippets, pour on the broth,and ſtrow on ſugar 
and ſlict lemon. 
Other forcing of Veal, or Pork, Mutton, Lamb, Veniſon, 
\ — * Land, or Sea Fowls. 
| Ince them with beef ſuet or lard, and ſeafon them 


with pepper, cloves, mace, and ſome ſweet herbs 
priced, Bolonia ſawſages, yolks of eggs, grated cheele, 
all 


- Other ſtuffings or forcing of grated cheeſe, calves brains 
or any brain, as pork, goat, kid, or lamb, or any veniſon, 
or pigs brain, with ſome beaten nutmeg, pepper, ſalc. gin- 
ger, cloves, ſaffron, ſweet herbs, eggs, goosberries, or 
grapes. FOO! 3 
_ Other forcing of calves udder boiled and c61d, and ftam- 
ped with almond paſte, cheeſe. curds, ſugar, cinamon, gin- 


» Mace, cream, ſalt, raw eggs, and ſome marrow or 
utter, &c, | 


Other ſuffings or Pudainge. 


T Ake rice-flower, ſtrain it with Goats milk or cream, 
4 and the brawn of a poultrey roſted, minced, avd 


ſtamped, 


The Art and Myſtery of Cookery, 29 

zmped, boif them to a good thickneſs with ſome marrow, 

opar,roſe-water, and ſome ſalt, and being cold , fill your 
poultrey, or in cauls of veal or other joynts of mea, and 
bake them or boi) them in bags or guts, put in ſome nut- 


weg, almond paſte, and ſome beaten mace. 
; © Other ftuſſings of the brawn of a Capon, Chickens, 


Pigeons, or any tender Sea Fowl. 


= 


JR the meat, and fave the skins whole, leave on 
 thelegs and wings to the skin, and alſo the necks and 
heads; and tnince the meat raw with ſome- interlarded ba- 
con.or beef ſuer, ſeaſon it with cloves, mace, ſugar, falt,' 
| and ſweet herbs chopped ſmall, yolks of eggs grated, par- 


back, and ſtew them between two diſhes with ſtrong broth 
as much as will cover them, and put ſome bottoms of ar- 
tichocks, cardons, or boil'd ſparagus, goosberries, barber- 
ries, or grapes being boil'd, put in ſome grated parmiſan, 
"large mace, and ſaffron, and ſerve them on fine carved fip- 
pets; garniſh the diſh with roſte turnips, or roſte onions, 
cardons, and mace, &c. | 


* Other forcing of Livers of Poultrey, or Kid or Lambs: 


+ T*Ake the liver, and cut it into little bits like dice raw,and 

- as much interlarded bacon cut inthe ſame form, ſome 

lweet berbs chopped ſm3!l amongſt, alſo ſome raw yolks 

of eggs, and ſome beaten cloves and mace, pepper and falt, 

a few prunes and raiſins, or no fruit, but grapes or gooſe- 

berries, a little grated parmiſan, a clove or two of garlick, 
and fill your poultrey, either boil d orrofte, &c. 


Other 
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miſan.or none, fill the body, legs, and neck, prick up the. 
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Other forcing for any dainty Foul; as Tur ky, Chicken, 
, i Pheſanrs, or the like, bold or roſte. 


N 
A 
« 


Ake minced veal raw, and bacon or beef-ſaet minced il * 
T with it; being finely minced , ſeaſon it with clove; Ml _ 
and mace, a few corrans, ſalt, and fome boild bottoms of 
artichocks cat in form of dice ſmall,. and mingle among 
the forcing, with pine-apple-ſeeds, piſtaches, cheſnuts, and 
fome taw eggs, and fill your poultrey, &c. 


Other fillings or farting of parboil*d Veal or Mitten. 


'F Ince the meat with beef-ſuet or interjarded bacon, 

and ſomecloves, mace, pepper, ſalt, eggs, ſugar, 
and ſome quartered pears, damſons, or prunes, and fi}! your 
fowls, &c. | 


> | Other fillings of raw Capons, 
M nce it with fat bacon and grated cheeſe or parmiſan, 
YE feet herbs, cheeſe. curd, corfans, ciramon, ginger, 
nutmeg, pepper, ſalt, ſome pieces of 'artichocks like ſma!! 
dice, ſugar, ſaffron, and ſome muſhrooms, 


Oo TE  Otherwayes, "| © 
| Grated liver of veal, minced lard, fennel-feed, whole 
eggrraw, ſugar, ſweet herbs, ſalr, grated cheeſe, a clove or 
two of garlick, cloves, mace, cinamon and ginger, &c. 


«ob Þ, 0 Otherwajes. 

rated bread, yolks of raw epgs. 

weet herbs, jJuyce of ſpinage,cream, 
3. yellow, fatfron, 


# | Var a re,” 
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For a leg of mutton, 
deet-ſuet, falr,nutmeg, 
" cinamon, andfuger; 3 


* 
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Other fercing for Land or Sea fowl boiled or baked, or 4 
| Leg of Mutton. 


Ake out of the leg the meat, leave the skin whole, and 
LK # mince the meat with beef-ſuet and ſweet herbs ; and 
pur to-it, | being finely minced, grated bread, dates, cor- 
| rans, raifins, orange minced ſmall , ginger, pepper, aut- 
mep,.cream, and eggs; being boiled or baked, make a 

 faxcewith marrow, ſtrong broth, white wine, verjuyce, 
| mace, ſugar, and yolks of eggs ftrained with verjuyce ; 
ſerve it onfine carved fippets and ffic't lemon, grapes, or 
_ gooſeberries: and thus you may do it incalls of yea), or 

; IF lamb, or kid. 


k Leps of Mutton forc't either roſt or bud. 


Ince the meat with beef. ſuet or bacon, ſweet herbs, 
| FE pepper, ſfale,cloves and mace,and two or three cloves 

of garlick, raw eggs,two or three cheſnuts, and work up al- 
together, fill the leg, and prick it up, then roft ir or boil it : 
make {ance with the remainder of themeac, and ftewit on 
the fitewith gravy, cheſnurs, piſtaches, or pine-apple-ſeed, - 
dits of artichocks, pears, grapes, or pippins,and ſerveit hot 
on thiy ſauee;or with gravy that drops fron itonely,or ſtew 
it between diſhes, 


Other forcing of Veal. 


Ince the veal, and cnt ſome lard like dice, and put to 
+2 1t, with ſome minced penny-royal, ſweet marjoram, 
winter. ſayory , nutmeg, a little camomile, pepper, alc, 

| $10geT, cinamon, ſopar, and work all together, then fill ic 
|  initobeefs gurs of ſome three inches long, and ſtew them in 
Tpipkin with elaret wine, large mace, capers, and —_ : 
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being fine ſtewed, ſerve them on fine carved ſippets, Nie 
lemon, and barberries, and run them over with beaten but. 
ter and ſcraped ſugar. , 


Other farting of Veal, Mutton, or Lamb. 


*Ither of theſe minced with beef. ſuet, parſley, time, ſa. 
KL vory, marigolds, endive, and ſpinage, mince all to- 
gether, and put ſome grated bread, grated nutmeg, cut- 
rans, five dates, ſugar, yolks of eggs, roſe-water, and ver- 
jayce: ofthis forcing you may make birds, fiſhes, beaſts, 

, balls, or what you will, and ſtew them, - or fry them, 
or bake them, and ſerve them on ſippers with verjuyce, ſu 
gar and butter either dinner or ſupper. | 


Other forcing for Breſt, Legs or Loins of Beef, Mutton, Veal, 
or any Veniſon or Fowls roſted, baked, or ftewed. 


Mo any meat, and put to it beef-ſuet or lard, dats, 
raiſins, grated bread, nutmeg, pepper, and ſalt, and 
two or three eggs, &c. 

Otherwayes.. 

Mince ſome mutton, with beef-ſuet, ſome orange-pes|, 
grated nutmeg, grated bread, coriander-ſeed, pepper, ſal, 
and yolks of eggs, mingle all together, and fill any breſt,or 
leg, or any joynt of meat , and make ſauce with gravy, 


ng _ dates, curraris, ſugar, falc, lemons, and bar- 


Other forcing for roſte, or beiled, or baked Legs of any 
mar, or any other Foynt or Fowl. 


MMA ſncea leg of mutton with beef-ſuer, ſeaſon it with 


cloves, mace, pepper falr nutmeg, roſewater, cur- 
rans, raifins, caraway ſeeds and eggs ; and fill your leg of 
mutton, &c, © Soak x Then 
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Thea for ſauce for the foreſaid, if baked, bakeicin an 
arthen pan or deep diſh , and being baked, blow away the 
fat, and ſerveit with the gravy. 

ifroſte, ſave the gravy that drips from it , and put toir 
flictlemon or orange. | 

If boil d, put capers, barberries, white wine, hard eggs 
minced; beatea butter, gravy, verjuyceand ſugar, &c, 


ſlick! 
but. 


Other F orcing. 


1 Mc a leg of mutton or lamb with beef-ſuet, and all 

4 manner of ſweet herbs minced ; cloves, mace, ſalt, 
| currans, ſugar, and fill che' leg with half the meat : then 
| make the reſt into lirtle cakes as broad as a ſhilling, and put 
them in a pipkin with ſtrong mutton' broth, cloves, mace, 
rinegar, and boil the leg, or bakeit, or rofte it. 


«| * Forcing in the Spaniſh faſhion in ball; 
Till | Tace a-lep of mutton with beef-ſuet, and ſome mar- 
& row cut like ſquare dice put amongſt, ſome yolks of 
pgs, and ſome ſalt and nutmeg , make this ſtuff as big as a 
 Tendiv-ball, and ftew them with ilrong broth the ſpace of 
alc, two hours, -rurn them, and ſerve them on toltes of fins 
,0! W manchet, ahd ferve them with the paleſt of the balls. 


Other manner of Balls, 


Mea leg of veal very ſmall, yolks of bard eggs; and 
1 theyolks of ſeven or eight raw eggs, ſome falt; 
make them into balls as big asa waſnut, and ſtew then? 
128 pipkin with ſome mucron broth, mace, cloves, and 
et ginger, ew them an hour, and put ſome marrow 
tothem, and ſerye them on ſippets, &: | 
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Other grand or fort diſh. 


Ake hard eggs, and part the yolks and whites in 
halves, take the yolks and mince them,or ſtamp then 

in a morter with marchpaneſtuff, and-ſweet herbs chopped 
very ſmall, and put amongſt the eggs or paſte, with ſugar 
ul cinamon fine beaten, put ſome currans alſo to them, 
and mingle all together with ſalt, fill the whites, and fer 
them by. _|þ 

Then have preſerved oranges candied, and fill them with 
marchpane paſte and ſugar, and ſet them by alſo. 

Then have the tops of ſparagus boil'd, and mixed with 
butter, a little ſack, and-ſer them by alſo. 

Then have boiled cheſnuts peeled, and piſtaches, and 
ſet them by alſo. | 

| Then have marrow fteeped firſt in roſe-water,then fryed 
in butter, and ſet that by alſo. 

Then have green quodlings ſlic*t, mixt with bisket bread 
and egg, and fryed in little cakes, and ſet that by allo. 

Then have ſweetbreads, or |amb-ftones, and yolks of 
hard eggs fryed, &c. and dipped in butter. 

Then bave ſmajl turtle-doyes or pigeon-peepers and 
chicken. peepers fryed, or finely roſted or boiled, and ſec 
them by, or any ſmall birds, and ſome artichocks and po- 
tato's boil'd and fryedin butter, and ſome balls as big as: 
walnut, or leſs, made of parmiſan , and dippedin butter, 
and fryed. 


Then laft of all, put them all in a great charger, th 


chickens orfowls in the middle, then lay a lay of fweet- 
breads, then a lay of $ottoms of artichocks, and the mar- 
row, onthem ſome preſerved oranpes. 

Then next ſome hard eggs round that, fryed ſparagus, 
yolks of eggs, cheſhuts, and piltaches,- then your grec 
quodlings ituffed : the charger being full, pur to ghem 
marrow all overthe meat, and juyce of orange, and make 
| by TER a faucc 
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athove of trained almonds, grapes, and verjuyce; and 
bring a little ſtewedin the oven, dry it, &c, | 


s in — The Diſh. | 
bem i *'$weatbreads, Lambſtones, Chickens, Marrow, Almonds, 
ped Egg Dranges, Buker, Sparagus, eArtichicks, Muh, Saf- 


16ar Fo /. Butter, Paate's, Piſtaches, Cheſunts. Verjayce, Srgar, 
= | Flaver, Parmiſay, Cinames. 
" Tofarce a French Bread, called Pine-molet, or three of theme, 
vith TA ke a manchet, and make a holein the top of it, take 
| & Aþ © ontthecram,; and make a compoſition of the brawn 
"ith WU ofa capon rofte or boil'd ; mince it, and ſtampit ina moc- 
8 rarwith marchpane paſte; cream, yolks of hard eggs, mul- 
and WW kefied bisket bread, the crum of very fine mancher , ſugar; 
Ss marrow, musk, and ſome ſweet herbs chopped ſmall, bea- 
yed WM teticinamon, ſaffron, ſome raw yolks of eggs, and currans , 
fill the bread, and boil them in napkins in capon broth, bur 
cad W firſt ſtop the top with the pieces you rook off, Then ſtew or 
ywome fweetbreads of veal and forced chickens between 
ot! WF tro Uithes, or Lamib- ſtones fried , with ſome mace , mar- 
ow, and grapes; ſparagus, or artichocks, and skirrets, the 
| anche bi hg well boif*d,and your chickens finely Rewed, 
ſer tverhem in a fine diſh , .the manchets mm the middle, and 
0- i the ſweatbreads, chickens, and carved ſippets round about 
an the diſh ; being finely diſhed , thicken the chicken broth 
r, I withſtrained almohds, cream, ſugar, and beaten butre. 
_ Garniſh your diſh with marrow, piſtaches, artichocks, 
ne ff pilf- paſte, mace, grapes, pomegarnets, or barberries, and 


t- i fit femon, 
T6 AR. 4; | 
_ Anither fort Diſh. 
*, | *PaAketwo ponnd of Beef-marrow , and cut it as big as 


my 4 greatdice, andapound of dates cur as big as fimall 
m FF dice; then have a pound of prunes, and take away the out - 
fide from the ones wich your knife, and a pound of Cur- 
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rans ; and put theſe aforeſaid in a platter, twenty yolks of 
eggs, a pound of ſugar, an ounce of cinamon, and min- 
gle all together. 

" Then have the yolks of twenty eggs more, firain them 
with Roſewater, a little musk and ſugar , fry them in two iſ 
pancakes with little ſweet butter fine and yellow ; and be. 
 1ngfried, put one of them in a fair diſh , and lay the for- 
mer material on it ſpread all over, then take. the other, 
and cur it in long flices-as broad as your little finger , and 
lay it over the Giſh like a lattice window, ſet it in the oven, 
and bake ita little; then fry it, &c. Bake it very lea- 
ſurely. 5-4 


Amnither forc't fried Diſh. 
Akea little paſte with yolks of eggs, flower , and 
boiling liquor. as 
Then take a quarter of a pound of ſugar, a pound of 
marrow, half an ounce of cinamon , - and a little ginger. 
Then have ſome yolks of Eggs, and:-maſh your marrow, 
and a litte Roſewater, musk, or amber, and a few currans - 
or none, with a little ſuet, and make little paſtes, fry them 
in clarified butter, and ſerve them with ſcraped ſugar , and 
juyce of orange. | 


Otherwayes, , 


"Take good freſh water Eels, flay and mince th&m ſmal! 
with a warden or two, and ſeaſon it with pepper , cloves, 
mace, ſaffron : then put currans dates , and prunes ſmal! 
minced amongſt, and a little verjuyce,, and fry it io lit- 
tle paſties, bakeitintheoven, or ſtewitin a pan in paltt 
of divers forms, as paſties or ſtars, &c, | 


To 
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To _ any kinde of Szuſapes, 


© 
> 1-1” Birft, Bolonia S anſages, 


ict way and time of the year is to make chem in | 

September. 

' Take hone Kone of pork, of the legs the leaneſt, iy wh 
away all the skins, finnews, and fat from it; mince it fine 
and ſtamp it: then adde to it three ounces of whole pepper, 
two:ounces' of pepper more groſly cracked or beaten, 
wholecloves an ounce,nutmegs an ounce finely beaten, alr 
ſpaniſh,or peter-ſalt,an ounce of coriander ſeed finely beat- 
en; or caraway ſeed, cinamon an ounce fine beaten, lard cur 
awinch long, as big: as your little fingery: ant clean without 
ruſt , mingle all the foreſaid together ;:and'fill beefers guts 
asyoucan poſſible, and as the winde gathers in che 
gut, prickehem with a pin, and ſhake them well down 

hands-for if they be not well filled, they will 


be rally. 

:1Thele: afonkad Bolonia Sauſages are moſt excellent of 
porkonely : but ſome uſe buttock beef with pork , half 
one, and as much of the other, Beef and Pporkare very 


- Some do uſe pork of a weeks powder for this uſe belore- 
ſaid; and no more falc at all, 
-*Some put alittle ſack in the beating of theſe Sauſapes, 
and Putin place of coriander caraway-ſced. 
{This is the moſt excellent way to make Bolonia Sauſa- 
Les, deing carefully filled, and tied faſt with packthred, and 
oaked or ſmothered three or four dayes, that will curn 
Them red; then hang them'in ſome cool cellar or higher 


Tqam to rake the atr, 


E 3 | Other 
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Other Sauſages. 


GAulage of Pork with ſome of the fat of a chine of ba. 


con or pork, ſome ſage chopped fineand ſmall  falr 
and pepper, and hill them into porkets guts, or hogs, or 


ſheeps guts, or no guts, and let them dry inthe chimney 
lealurely, &c, - : 


Otherwayes. 


Mince pork with beef-ſuet and mince ſame ſage, and put 
to it with ſome pepper,ſalt, ctoves, and mace ; make it into 
ball. and keep, fat:your ule, or roll them into lictle Sauſa- 
ges ſome four of five inches long as big as your finger , fry 
{1x or ſeven of ithenjand ſerve them within a diſh with yi- 
negar or juyce of orange. - 

Thus you mayd&of aleg of veal, and put nothing but 
{alt and ſuet ; and being fried, ſerveit with gravy and juyce 
of orange, or butter-and vinegar P and before-you fry chem 


_ flower them. Andthus Mutton, orany meat. 


| Or you may adde fweet-herbs or names: and thus - 
mutton, . Te t.=0q . et | . F 


Other Sauſages. 


A nce ſome buttock beef with beef-fuet , beat them 
well together, and ſeaſonit with cloves, mace, pep- 


per, andfalt, fill the guts, or fryit as before; " if in guts, 


boil them and ſerve them as Puddings. 
Other ayes for change; 


If without guts fry them and - 
7 x (cryethem with oray 


To 
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T"Ake the raring pieces of Pork or Hog. bacon , or fil- 
4/fets, orlegs; cut the leaninto bits as big as preat 
dice ſquare, and the fleak in the ſame form , half as much; 
xdſcaſon them with good fiore of chopped ſage choprt 
veryſmalland fine, and ſeaſon it alſo with ſome pepper, 
eg, cloves and mace alſo very ſmall beaten , and alt, 
and fill porkets guts, or beets guts, being well filled , bang 
them up and dry them till che falc ſhine chrough them, 


and when you will ſpend chem, boil them and broil them. 


— 
* 


ts 


—— 
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-To make all manner of- Haſhes. 


 Firſt,of raw Beef. 


FFince it very ſmall with ſome beef-ſuet or lard, 


ſome ſweetherbs, pepper, ſalc , ſomecloves aud 
2.4 mace, blanched cheſnuts, or almonds blanc bed, 
and put in whole ,- ſome nutmeg , anda whole onion or 
. no, andftew it tinely ina pipkin with ſome ſtrong broth 
the ſpace of cwo hours ; puta little claret toit, and ſerve it 
onUppets finely carved , with ſome grapes or lemon init 
allo, or-barberries,'and blow off the fac. 
TU Pa iS Otherwayes. 
beef in gobbets, and cut ſome fat and lean toge- 
ther SDS as a good puhſets epg , and put them into a pot. 
or try _ ſome Carrots cut in pieces as big " -———_ 
PRE wnole onions, ſome parſnips, large mace, a faggot oi. 
| freetberbs, al, pepper, cloves, and asmuch water and 
ql: hoes gil cover them , and ſtew it the ſpace of three 


| 3 £865 minced , capfts, {acer herbs minced imall, cloves, 


4 The Accompliſm COOK: Or, 


+2. Beef haſhed other wayer, of the Buttocks 


Ur it into thin ſlices, and hack them with the back of 


4 your knife, then fry them with ſweet butter ; and be. 
ing fryed, put them in a pipkin with ſome claret , ſtrong 
broth, or gravy, cloves, mace, r. fale, and ſweet but- 


ter; being tender ftewed the ſpace of an- hour, ſerve them | 


on fine ſippets, withlic't lemon, gooſeberries, barberrics 
- pr grapes, and ſome beaten butter, » 


3. Beef kaſbed otherwayes. 


Ut ſome buttock beef into fine thin ſlices, and half as 
many ſlices of fine interlarded bacon, ſtew it very well 
and tender with ſomeclarert and trong-broth,cloves, mace, 
pepper, and alc; -being tender ftewed the ſpace of two 
hours, ſerve them on fine carved ſippets, &c. 


4. 4 Haſh of Bullecks Cheeks. RS 


T Ake the fleſh from the bones; then with a ſharp knife 
ſlicerhem into thin flices like Scotch collops, and fry 
them in ſweet butter a little, then putthem intoa pipkin 
xe.ch gravy or ſtrong broth and claret, falr, chopped ſage, 
and nycmeg, ſlew them the ſpace of two hours; or till they 
þe render, then ſerve them on fine carved ſlippers; &c. 


Huſbes of Neats Feet, or any Feet, as Calves, S s, Dears, 


Hogs, Lambs, Pigs, Fawn, or the like, many of the wayes 
followings © | NE. 


| PD Oil them very tender , and being cold, mince them 
—__” {mall, then pur currans-to them , beaten cinamon, hard 


F 


mace, 
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e, white wine, butter , lic'e lemon or orange; 
- grated bread, ſaffron, ſugar, pooleberries, 
a7 en or grapes and being finely ſtewed down, ſerve 
der ncarve ___ 4 


2: Near feer baſed otherwayes. 


# Cre themin pieces, being tender boild, and put to them 


ſome chopped onions, parſley time, 'butcer, mace, 
| pepper; vinegar, ſalt, and ſupar : being finely ſtewed ſerve 


them-on fine carved f ippets, barberries, and ſugar , ſome-. 
times thicken-the broth with yolks of raw eggs and ver- 
jorgaale over with deaten butcer, and fometimes no d ſu. 


lrg 3: Hoſving otherwage: of any Feet. 
bo arr ſmall, and ftew them with white wine, 
VA butter, corrans, raifins, marrow, ſugar , prunes, 
dates, cinamon, mace, ginger, pepper, and lerve them on 
roktes of fried manchets. 
Sometinges diffolve the yolk of eBgs. 


4. Nears: vet, or any Feet othermayes. 


Eing onades boil'd and ſouſed, part'them and fry them. 
C ini{weer butter fine and brown; diſh them in zclean 
diſh with ſome muſtard and ſweer butter , and fry ſome 
lit onions, and lay themall over the top; run them over 
vith beaten burter, 


$ N eats-feet , or other Feet ahernityed ſbiced, 
&* or in pieces ſtewed. 


T*Ake boifd onions , and put your feet in a pipkin with 


| the onions aforeſaid being ſliced , and cloves, mace, 
white 


1.9 The Ascompliſht CO O K: or, 


white wine, and ſome ſtrong broth and ſalc > being alma 
ewed or boil'd, put to ic ſome butrer and verjuyce, and 
ugar, give it a walm or two more, ſerve it on fine fppets 
and run it qyer with ſweet butter..- 


| 6, Neats Feet other wayes, or any Feet fro- 
caſſed, or Trotters, 


' DEing boiled tender and: cold , take out the hair 0 

I wool between the toes, part them in halves, and fry 
them in batter; being fryed,; put-away the butter, and put 
to them grated nucmeg, fale, and ſtrong broth. | 
_ Then being fine and tender, have ſome yolks of eggs dif 
ſolved with vinegar or verjuice, ſome nutmeg in the eggs 
alſo, and intotheepgs put a piece of freſh bucter, and put 
away the ving: and when you'are ready to diſh up your 
meat, put in the eggs, and give ita toſs or two in the pan, 
and pour itin a clean diſh. *_ — 


To haſh Neats-tongues, or any Tongues. 


X 

Eing freſh and tender boil'd, and cold, cut them into 

thin ſlices, fry them in ſweet butter , and put to them 
lome ſtrong broth, cloves, mace, ſaffron, ſalt, nutmegs gra- | 
ted, yolks of eggs, grapes, verjuice: and the tongue being 
fineand thick, withatoſsor two inthe pan, diſh ic on fine 


Sometimes you may leave out'cloyes and mace; and for 
variety put beaten cinamon, ſugar, and ſaffron, ayd make 
iT more brothy, Re 


” 2. Tohaſha N eats-tongne otherwayes. 


=_ " Into thin ſlices, no broader then a three-pence, 
<6 wan 4 pe me Giſh or Pipkin with ſome [irong broth, 
og, XX Do ® te 
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ficedonion-of the ſame bigneſs of the tongue, and 
r Y zt:tofome muſhrooms, and nurmeg, or mace, 
feiton fine ſippets, being well ftewed rub thebor- 
ef the diſh with a clove or two of oarlick, or mince a 
wy onion very.ſmall and put in the bottom of the diſh, 
ind beaten butter run over the tops of your diſh of meat, 


emagyemcgg &nall. 


2's if]: 


dþ'3 tit render, md blew it ; ; and being cold, Mice iria 
} than flices, and pur ©o it boild cheſnurs. or roſte., ſome 
toog broth,/a bundle of fiveet herbs, large mace, [white 
eine; pepper, wine, a few cloves, fome capers, marrow or 
boceev, and ſome alt; ſtew it well together, and *ſerve it 
ediſppers, garnith ic on the meac with: ”m 


ics darhennes, or lemon. 
Ko To haſh a Tongue otherwayes. 


Ding wild render blanch ir, and let it cool, then flice it 
| intain flices, and put itin a pipkin with ſome mace and 
raifins, ſlic' dates, ſome blanched almonds, piftaches, cla- 
ret or white wine, burter, verjuice, ſugar, and ſtrong broth; 


being well ſtewed, firain in fix eggs, the yolks being, boild 
P or RW AVeita walm, and diſh. up the Tongue on 


*Garniftiche diſh with fine ſugar , or fine ſcarſed man: 
cher, and lay lemon on your _— c, run it over with 
| beaten _; ; Vee. 


5. Te haſh a Atm otherwayes, 


Fr boild tender , Mlicei it in thin flices, and put it ina 


in with ſome « currans, dates, cinamon, pepper,mat- 
TOW), 
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row, mace whole, verjuyce; eggs, butter, bread, wi ne ; 
being fincly ſtewed, ſerve it -0n- fane ſippets; with beats 
barter, ſogar, irained eggs, verjuyce, &c. 


6. To ftew a Neats Tongue whole.” 


Er o 
rs, 
:,.2-S& 


+», £ x 
# - 
f 


A ke a freſh'Neats tongue raw,make a holein the lon, 
.. er end, and take out ſome of the meat, mince it 
with ſame bacon or beef-fuet,- and ſome ſweet herbs, and 
putin the yolks of an egg or two, ſome nutmeg, ſalt, and 
ſome grated parmiſan: or fat cheeſe, pepper and pinger; 
mingle all together, and fill the: bole- in the rongue, then 
wrap a caul or.skin of mutton about it, and binde it about 
the end of the tongue, boil it till it will blanch : and being 
blanched-, wrap: about ivthe caul of yeal with ſome of the 
forcing, roſt it a little brown, and put it in a pipkin,and tew 
it with ſomeclaret and ſtrong broth, cloves,mace, ſalt, pep- 
| Per, ſome ſtrained bread or grated manchet', ſome ſweet 

E chopped ſmall, marrow, fried- onions and apples 
among, and being finely ſtewed down, ſecve it on fine 
cary _ with barberries andlic't lemon; /and run it 
over with beaten butter. Garniſh the diſh with grated or 
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7. Toftewa Neats T ongue atherwajes whole or in 
Rb  -- Pieces bald, blavchit or not.- 


"JF 'Akea tongue, and putita fiewing between two difh- 
1. 48, being raw, and freſh;. put ſome ſtrong broth to | 
it and white wine, with ſome whole cloves, mace, and pep- 
per whole, ſome capers, alc, turnips cut like lard, or car- * 
rots, or any roots, - and ſtewall together the ſpace of two | 
or three hours leaſarely , then blanch ir, and put ſome 
marrow t01t,. give.ita walm or two. and ferveirt on fine | 
(ippets finely carved, and firow on ſome minced __ 
$er6h 1s | an 
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There: fry f Coblery: 45 
4 harherries of grapes, and run over all with beaten 


8. T 0 boil 4 = otherwaJes. 


\ |. atongue twelve hours, or boil itin water and falt 
Y till it be.cender, blanch it, and being finely boild, diſh 
rr ar and tuff it with minced lemon, mince the 
od, and ſtrow over all , and ſerve ic with ſome of the 
Gallandines, or ſome ofthe Italian ſauces, as you may ſee 
w wk bookof lauces. 


| | | Neats T ong ue otherwayez, of three or four 
| dayes powder. 


a nd | onions, run it over with beaten burcer, 
nd ſervett,0n ine carved Lippers, ſome barberries, gooſe. 
derrie , or grapes, and ſerveit with ſome of the ſawces , ag 
008 yſceino the book of all manner of ſawces, 


AF i To Frica A Neats Tongue, or an) Tongts. 


Z Ung . tender boil'd, flice it into thin ſlices, and fry ic 
Þ ) with ſweet butter, then put away your butter , and 

w.iome ſtrong broth, nutmeg, . pepper, and ſweet herbs 
capped imall,:ſome grapes or ue ary picked, —_— 
Jolks of eggs, or yerjuyce, grated bread , or Ramped A 
ES s 

- Sometimes yournay adde ſome ſaffron. 

Thus udders may be dreſſcd in any of the Wayes of the 
Neats-tOngu manoretud. 


er and gravy, diſh it on fine fippets, and lay the rump or 


——_— leg of veal, and cut it into Nlicests thin as an 


46 _—_ t ; Cc o0 OK or, 


To hb = Lend Fopl, As Turki, c apon, Pheſants, or Pn 
Fridges, or any Fowl: , bring roſted ana cold. 


Rofte the Fowls for Haſpes. 


Ten haſh the wings, and flice i it into thi 
Nlices, bur leave the rump and the legs whole, mine 
wings imo very thin flices no bigger then a three. 

in ein breaeh and put itin a pipkin-wich a little ſtrong 
= , nutmeg, ſome ſliced muſhrooms, or pickled muſh. 
rooms, and an onion very thin fliced no bigger then the 
minced capon , being well ftewed down with a Jittle but 


rumpswhole on the minced mear, alſo che legs whole, and 
run it over with beaten burter, ſlices of lemon, and lemon. 
ou whole. 
' Coltops, or huſhed Veal As 


balf-crown piece, and as broadas your hand', and hack 
them with che back of an knife, then lard chem with ſmall 
lard good and thick, and fry chem with ſweet butter ; being 
_ "_ ſauce with butrer, vinegar, ſome chopped time 
« +6 yolks of eggs diſſolved with juice of oranges; 
_ a toſs or two in Thepan, and ſo put them ina 
with a little gravy, &c, 
- Or you may make other fance of mutton. -Bravy , juyce 
of lemon. and prated neg. | 


A Haſh of any T ongues, Neats Th, Sherps T ongnes, 07 
=_ great or ſmall Tongnes. 


Bris tender bail'd and cold , cat them in; thin ſlices, 
fry themin Hreet butter ; z then put them in a pip- 


kin 
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Lo with a fir of clarer wine , and ſome ig cinamon, 
ger, ſugar, falt, ſome capers, or ſamphire , and ſome 
age, get ſtew it well down , till the liquor be half 
caſted and now and chen ftir it : being finely and leafurely 
fiewed, ſerveit on fine carved ſippets, and wring on the 
ofa lemon, and marrow, &c. 
"Or ſometimes lard them whole roſte them , and ſtew 
them as before, and put a few carawayes , and large mace, 
gar, marrow, cheſnurs : : ſervethem on fryed toktes, &c. 


0 thin 


To make other Haſhes of 4 eal. 


1 the 
but. Tf "Ake a fillet of Veal with the udder , roſteit , and bs. 
por if Þ "ingroſted, cur away the frthy flap, andcut itinto 
and chin ices, then mince it very fine with two handfuls of 
10n. I French capers, and currans one handful, and feafon it with 
1 little beaten nutmes , ginger, mace, cinamon , and a 
handful of ſugar; and ſtew theſe with a pound of butter, a 
RY @ pint of vinegar, as much caper liquor. a fappot 

of ſweet herbs, anda little ſalt : Let all theſe boil ſoftly 

the ſpace of two hours, now and then ſtirring it; being 
ff finely ftewed , diſh ir up , and ſtick about it fried rofte, or 
lock fritters, &c. 
Or to-this foreſaid Haſh, you may adde ſomeyolks of 
eggs minced among the meat, or minced and min- 
| gled, and put whole currans , whole capers, and ſome 

wine. - 
Fre tothis foreſaid Haſh you may, being haſhed, put no- 
bur beaten butter onely with lemon, andthe mear 

jv hereg uare dice, and ſerved with beaten butter, 
; | andlemon on-fine carved {ippets. 


Tohaſh a Hare. 


Wei it into pieces, and waſh off the hairs in water and 
| Wine, rain the liquor .. and parboil the quarcers , 


then 
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then take them and-put them -into 'a_diſh with the lex 
ſhoulders, and head whole, and the chine cutin two of 
three pieces, and put to it two or three great onions whole, 
and ſome of the liquor where it wasparboil'd : ſtew it be. 
tween two diſhes till it be tender ; then put toit ſome pey. 
per, mace, nutmeg, and ſerve it on fine carved (ippets , and 
run it over with beaten butter, lemon, ſome marrow, and 


To haſh or boil Rabits divers wajes, either in quarters or li 
ces, or cut like [mall dice, or whole, or minced. 


\Ake a Rabit being and and wiped clean, cut off the 
i legs, thighs, wings, And head, and parrt che chine in- 
to four pieces or lix4 putallinto a diſh, and put to it a pint 

of white wine, as much fair water, and groſs pepper, flic't 

Singer , ſome ſalt butter, a little time , andother ſweet 
finely minced, and two or three blades of mace, ſtew 
ir the ſpace of two hours leaſurely ; and a little before you 
diſhit, take the yolks of fix new laid eggs , and diſſolve 
them with ſome grapes, verjuyce, or wine vinegar, give it 
walm or two on the fire, till the broth be ſomewhat thick; 
then put it in a clean diſh , with falt about the diſh, and 


A Rabit haſhed atherwayes. 


y \ 
Tew it between two diſhes-in quarters, as the former, 0! 
in pieces as long as your finger,with ſome ſtrong brotk, 
mace, a bundle of ſweet herbs, and faſr : Being well ſtewed, 
rain the yolks of two hard eggs with ſome of the broth, 
and put it into the broth where the Rabit ſtews - then 
have ſome cabbage lertice boil'd in boiling water ; and be- 
.. ingboil'd, ſqueez, awaythe water, and put them in beaten 
40 butter FOTO0R. few raiſins of the ſun boil'd in water - : 
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ley by themſelves ; of iti place of lettice uſe white endive, 
0 of Then being finely Rewed, diſh up- the Rabic on fine carved 
vhok, ets, and lay on it mace , letticein quarters , raiſins, 
it be- if grapes, lemon, ſugar, gooſcberries;or barberries; and broth 
pep. ir with thoformer broth, ' 


Thus Chickens, -or Capons , or Partridge, and ſtrained 
almonds in this broth for change. 

 -Tohaſha Rabit otherwayes, with a forcing ic his belly 
of minced ſweet herbs , yolks of hard eggs, parſley, pep-= 
7 - 8 per, and currans, and fill his belly, ; 


To haſh Rabits , C hickens , or Pigeons , either in 


the » pieces, or whole with T wrnips. 

 It- | | 

pint Oil either the Rabit or fowls in water and ſalt, of 
lict MW 42: rained oatmeal and falr. — 


veer MM Take Turnips, cut them in ſlices, and after cut them like 
ſmall lardan inch long, the quantity of a quart; and pur 


you Iſl themin@pipkin with a pound of butter, three or fout 
zlve I ſpoonfuls of ftrong broth, and a quarter of apint of wine 
ita I vinegar; ſome pepper and ginger , ſugar and ſalt, and let 
ck. I them ſlew leafurely with ſome mace the ſpace of two hours; 
znd I being very finely ſtewed, put them into 'beaten butrer, bea- 


| tenwith cream and yolks of eggs, then ferve them upon 
| finethin roaſts of french bread 

KF Orotherwayes being ftewed as aforeſaid without eggs, 
$ cream , or butter, ſerve them as formerly. And thele will 


| ſerve for boiled Chickens, or any kinde of Fo! for gar- 
h nh : 

(q, ” 4 | 

bh, To make a Bick the beft way. 


en FE | 
e- Akea leg of beef and a knuckle of veal, boil them 
en. | intwo gallons of fair water, ſcum them ctean, and _ 
ſo - | Partothem ſomecluves and mace ; then boil ehem from. 
N Mo ewo 


two gallons to three quarts of broath ; being boiled, ſtrain M 
it, and putit in a pipkin , when it is. cold , take off thefx 
and bottom, clear it into another clean pipkin , and keepit 
warm till the Bisk be ready, © 

*  Boilthe Fowl inthe liquor of the marrow. bones of (ix 

_ Peeping chickeris,: and fix peeping pigeons in a clean pip- 
kin, either iri ſome broth ,, orin water and ſalt. Boil the 

 martow by itfelf ina pipkin in the ſame broth with ſome 
fas; +3 

Then have pallets, noſes, lips boiled tender, blancht and 
cut into bits as big asa ſix-pence, alſo ſome ſheeps tongues 
boiled, blanchr, larded,- fried, and ftewed in gravy, with 
ſome cheſnuts blanched ; alſo ſome cocks combs boiled 
and blanched, ' and ſome knots of eggs, or'yolks of hard 
eggs, Stew all the aforeſaid in ſome roaft mutton, or bee: 
gravy, with ſome piſtaches, large mace, a good big onion 
or two, and ſome ſalt, , .. 

Then have lamb. ſtones blznched and ſlic'c , alſo ſweet- 
breadsof veal, and ſweetbreadsof lamb flit , ſome great 
oylters parboild, and ſome cock-ſtones. ' Fry -the aforeſaid 
materials inclarified butter, ſomefried ſpinage , or Alc- 
xander leaves, and keep them warm in an oven, with ſome 
fried ſauſages made of minced bacon,eveal, yolks of eggs 

- nutmeg, ſweet herbs, ſalt, and piſtaches , bake it in an oven 

, incauls of veal, and being baked and cold, ſlice it round, try 

/ = and keepit warm in the oven with the foreſaid friei 
ngs. 


To make little Pies for the Bick. 


Mi a leg of veal ora leg of mutton with ſome in: 
terlarded baconraw and ſeaſoned with a little 1i!t, | 
nutrnep, pepper, ſome ſweet herbs, piſtaches, grapes,gooie- 
ies, barberries, and yolks of hard eggs in quarters; min- 
gleall together , fill them, and cloſe them up; and being 
baked, l:quorthem with gravy and beaten butter, or mut- 


ton broth. Mak 


”" Ge 


The Art and Hifiery of Cookery, £t 
-: Make the paſte of a pottel of flower, half a pound of buts 
tex; fix yolks af eggs, and boil che liquor and butter to- 


To meke gravy for the Bick. 


- Oaft eight pound of buttock beef, and two legs of 
LA mntcen; being through roaſted preſs out the gravy, 
and waſhthem with ſome mutton broth, and when you 
lavedone, Rtrainir, and keep it warm in aclean pipkin for 


_ your preſent uſe. 
wet To diſh the Bigh. 


PAke a great eight pound diſh, anda (ix penny frencfi 
4 pinemolet or bread, chip it and lice ir into large ſli-. 
cs, and coyer all the bottom of the dith ; fcald it or ſteep 
it well with your ſtrong broth, and upon that ſome matron 
or beef gravy; theh diſh up che fow] on the diſh,and round 
the diſh the fryed congues in gravy with the lips, pallets, 
piſtaches, eggs, noſes, cheſquts, and cocks-cambs , and run 
them-over the fowls with ſome of the gravy and large 
-Thenagain run ic over with fryed ſweetbread, ſauſage; 

lamb-ſtanes, cock-ſtones , fryed ſpinage , or alexander 

leaves, then che marrow over al}; next the carved lemons 

upon che meat, and run it over with the beaten butter, 
' Jolks of eggs, and prayy beat up together cill jt is thick ; 

then garniſh the diſh with the little pies, dolphines of putf- 

Pyle, cheſents, boiled and fryed oyſters, and yolks of hard 

©95. FF 

' Ta bal Chines of Feal. 


Pit Rew them in a ftewing pan or between two diſhes, 
with ſome ſtrong broth ofeither veal or mutton, ſome 


Wite wine.and ſome ſauſage; made of minced ycai or perks 


- 


52 The Accompliſht COOK: Or, 


boil up the chines, ſcum them, and put in two or three 
blades of large mace, a few cloves, oyſter or caper liquor 
with a little falc ; and being finely boild down, put in ſome 

ood mutton or beef gravy: and a quarter of an hour be. 
ore you diſh them, have all manner of ſweet. herbs pickt 
and Aript, as time, ſweet marjoram, ſavory, parſley brui. 
ſed with the back of a ladle, and give them two or three 
walms on the firein the broth ; then diſh che chines in thin 
ſlices of fine french bread, broth chem, and lay on then 
ſome boiled beef marrow, boild in ſtrong broth, ſome ſlict 
lemon, and run over all with a lear made of beaten butter, | 
the yolf of anegg or two, the juyce of two or three oran- 
ges, and ſome pravy, &c. 


To bal or flew any Joint of Mutton. 


Ake a whole loin, of mutton being jointed, put it into 
a long ſewing pan or large diſh, in as much fair wi 
ter as will more then halfcover it, and when it is ſcumm'd 
cover it; but firſt putin ſome ſalt, white wine, and car- 
rots cut into dice work, and when the broth is half bo:led 
firain it, blow off thefat, and waſh away the dregs from 
the mutton;waſh alſo the ſtew pan or pipkin very clean,and 
put in again the broth into the pan or pipkin , with ſome 
capers, large mace, and carrots being waſhed, put them in 
again and ſtew them ſoftly, lay the miitton by in ſome 
# warm place, or broth, ina pipkin; then put in ſome ſweet 
herbs chopped with an onion, and pur it to your broth al- 
ſo, then havecollyflower ready boild in water and falt, put 
| 1tinfo beaten butter with ſome boild marrow : then the 
mutton and broth -being ready, diſſolve two or three 
yolks of e2ss, with white wine, verjuyce, or ſack, and give 
ir a walm or wo, then diſh up the meat, and lay on the 
collyflowers, gooſeberries, capers, marrow, carrots, and 
grapes 0r-barberries, and run it over with beaten butter. 
_ Forthegarniſh according to the ſeaſon of che year, 193- 
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|. The Art and Myſtery of Cookery. 53 
— parſnips, turnips, hop buds, coleworts, 
Ca 


doe-lettice, cheſnurs, cabidge- ſprouts. 
- Sometimes for more variety, for thickning of this broth, 


ſtrained almonds, with ſtrong mutton broth, 


To boil a Rack, Chine, or Lon of mutton a moſt excellent 
way either whole or un pieces. 


£ RO it either in a flat large pipkin or ſtewing pan, with 


as much fair water as will cover the meat, and 
when it boils ſcum ir , put thereto ſome ſalt ; and being 


| half boiled take up the meat and {train the broth, blow off 
| thefat and waſh the ſtewing pan and the meat from the 
| dregs, then again putin thecrag end of the rack of mutton 


to make the broth good, with ſome mace; then a little be- 
fore you take it up, take a handful of picked parſley, chop 
it very ſmall and pur it in the broth, with ſome whole ma- 
rygold flowers, put in the chine again, and giveit a waſm 


or two, then diſh ic on fine {ippets and broth :t, then adde 
' thereto raiſins of the Sun, and currans ready boild: and 

warm, lay them over the chine of mutton, then garniſh the 
_ diſh with marygold-flowers, mace, lemon, and barberries. 


Otherwayes for change without frait. 


 Tobol a Chine of mutton in Barley broth, oy Chines, 
Racks, and Knuckles of Veal. 


- "_ a chine of veal or mutton and joynt it, putitina 


- Pipkin with ſome ſtrong mutton broth , and when ir 
boils and is ſcummed, put in ſome french barley being firſt 


-  boiledin fair water , put into the broth alſo ſome large 


mace, and ſome ſweet herbs bound up ina bundle, a liccle 
rolemary, time, winter-ſavory, ſalt, and ſweet marjoram, 
binde them up very hard, and put in ſome raiſins of the ſun, 
ſome good prunes, currans, and marygold-flowers; bil 
24 | Z F 3 iT 
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$4 Tht atcompliſſk COOR: Or, 

it up to an indifferent thickneſs, and ſerve it on fine ſippets. 
garniſh the diſh with fair and marigold-flowers, mace, le- 
mon, and boil'd marrow. fates | 

© Otherwayes withour frait, put ſome good mutton gra. 
yy, and ſometimes raiſins onely. 


To flew a Chine of Mutton or Veal. 


A En 
Ur it in a Pipkin with ſtrong broth and white wine, and 
P when it boils ſcum ir, and pur to it ſome oyfter liquor, 
falr, whole pepper, a bundle of ſweet herbs well bound up, 
two or three blades of large mace , a whole onion , with 
ſome interlarded bacon cur into dicework, fofne cheſnuts, 
and ſome capers ; then have ſome ſtewed oyſters by them- 
ſelves, as you may ſee in the Book of Oyfters. The chines 
being ready , garniſh cheYliſh with great oyſters fried and 
. Rewed , mace,” cheſnnts, and lemon peel; diſh up the 
. Chines in a fair diſh'on fineſippers, broth it, and garniſh 
the chines with ſtewed oyfters, chefniuts, mace, ſlic't lemon, 
and fome fried oyſters. hs 


To make a Diſh of Steaks fewed in 4 Frying-pan. 
Take them and fry them in ſweet butter , being half 


3 


- fried, pnt out the batter , and put to them ſome good 
ſtrong Ale, Pepper, Salt, a ſhred onion, and riutmeg , ſtew 
them well together, and diſh them on ſipgets, ſerve them, 
and pour on the ſauce with ſome beaten butter, &c. 


' To, waky ftewed Broth. 


[Lge a knuckle of veal, a joynt of mutton, loin or rack, 
 Twomartow-bones, 'a capon,, and boil them in fair 
PR, {cum them "when they boil, and pat to them a bun- 
fie of ſweer herbs bound up hard and cloſe.  rhen adce 


jome 


v23-; Fe- 
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ſome large.amace, whole cinamon, and ſome ginger, bruiſed 
and putin a fine clean cloath bound up faſt, anda few 
whole cloves, ſome ſtrained mancher, or beaten oatme3l 
firnined and put to the broth ; chen have prunes and cur. 
fans boil'd and ſtrained, then pur in ſome whole railins, 
currans, ſome good damask prunes, and boil not the fruic 
roo much : abour half an hour before you diſh your meac, 
putinto the broth a pint of claret wine, and ſome ſugar; 
diſh up the mear on fine ſippets, brothir, and garniſh the 
diſh with ſlic' lemons, prunes, mace, raiſins, currans, 
ſcraped ſugar, and barberries, garniſh che meatin the diſh 
alſo. © 


. Stewed Broth in the ew Mode or Faſhion. 


ets, 
2 Its 


"VAke a joynt of mutton, rack, or loin. and boil them 
"in pieces or whole 1n fair water, ſcum them, and be- 
ing ſcammed and half boiled, cake up the mutton, and waſh 
away the dregs from the meat, firain the broth, and blow 
_ awaythefat; then putthe vroth into a clean pipkin , with 

a bundſof ſweet herbs bound up hard ; then put thereto 
ſome large mace, raiſins of the ſun boil'd and ſtrained, with 
half as many prunes ; alſo ſome ſaffron, a few whole cloves, 
if WF pepper, falt, claret wine, and ſugar ; and being finely ſtew. 
{ | cdrcopether, a little before you diſh itup , put inthe mear, 
and pgiveit a walm or two ; diſhit up , and ferve it on fine 
carved fippets. | 


To ftew a Lan, Rack, or any foynt of mutton otherwayes. 


Hop a loin into ſteaks, lay it in a deep diſh or ſtewing- 
AC, pan, and put to it half a pint of clarer, and as much 
warer,fajt and pepper, three or four whole onions,a faggot 
of ſweet herbs bound up bard, and ſome large mace , 
_ cover them cloſe, and iiew them leaſurely the ſpace of 
x E 4 [wo 
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- two hours, turn them now and-then , and ſerye them 0n 
\ / *-- = HW for change, being half boiled ,. put to then 
ſome ſweet herbs chopped , give them a walm , and ſerye 
them on ſippets with ſcalded gooſeberries , barberries, 


grapes, or lemon. 


Sometimes for yariety put raiſins, prunes, currans, 
dates, and ſerve them with flic't lemon, and beaten 
butter. - Ma 

Other times you may alter the fpices, and fut nutmeg, 
cloves, ginger, &c. | Po 

Sometimes tothe firſt plain way put capers , pickled cu- 
cumbers, ſamphire, &c. Ty L 

1-35 _  Otherwayes, © 

| Stew it between two diſhes with fair water, and when it 
boils, ſcum it, and put in three or four blades of large mace, 
groſs pepper, cloves, and ſalt; fiew them cloſe covered 
two hours : then haye parſley picked, and ſome'ſtrip'd, tine 
ſpinage, ſorrel, ſavory, and ſweet marjoram chopped with 
ſome onions, put them to. your meat, and piveita walm, 
with ſome grated bread amongſt them ; then diſh them. on 
carved {ppets, blow'oft the fat on the broth , and broth. 
_ "IP on it and beaten butter , and ſtew it thus. 


To areſs or force a Leg of Veal fingular good way, 


/ #n- the neweſt Mode. 


(JF Ake leg of veal, take out the meat , and leave the 
Skin and the ſhape of the leg whole together, mince 

the meat that came outof the leg with ſome beef. ſuer or 
- lard, and ſome fweet .herhbs minced, thenſeafon it with 
| _ * Pepper, nutmeg, ginger, ahdeloves, all being tine beaten, 
* - wi ſome ſalt-, a cloveor two of garlick , three or four 
Jolks of hard F685 1 quarters, pine-apple-ſeed . _ or 

[7 a,” three 
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em 0n if three raw eggs, alſo piſtaches, cheſauts, and ſome quarters 
of boild ncks bottoms fill the.leg and ſowe _ boil 


then I ic ins pipkin with two gallons of fair water and ſome whire 
lerve WM wine ; being ſcumm'd and almoſt boild, take up ſome broth 


rries, MW inco a diſh or pipkin, and-pur to it fome cheſnurs, piſtaches, 
ine-apple- ſeed, ſome large mace, marrow, and artichocks 
Laan bond and cutinto quarters; ſtew all the afore- 
faid well together : then have ſome fryed toaſt of mancher 
| orrouls finely carved. The leg being well boild (dainty 
nes, WW andtender) diſh it on french bread, fry ſome toaſt of ir, 
and fippets round about it, broth it, and put onit marrow, 
cu- WW andyour other materials , as flic't lemon and lemon: peel, 
and run it over with beaten butter. 
 Thicken the broth ſometimes with almond paſte rain- 
ed with ſome of the broth, or for variety yolks of egs and 
faffron trained with ſorue of the broth, or ſaffron onely. - 
| Onemayadde ſometimes ſome of the minced meat made 
| upinto balls, and Rtewed among the broth, &c, 


rans, 
aten 


= _. To bul a Lep or Knuckle of Veal with Rice. 


PO! it ina pipkin, put ſome ſalt toit and ſcum it,then 
put to'it ſome maceand ſome rice finely picked and 
waſhed, ſome raiſins of the ſun and gravy, being fine and 
tender boild, put in ſome ſaffron, and ſerve it on fine car- 
ved (ippets, with the rice over all. os | 
Otherwayes with paſte cut like ſmall lard, and boil icin 
thin broth and ſaffron. 
Or otherwayes in white broth, with fruir, ſweet herbs, 
white wine and gooſeberries. 


_ S TW 


To boil a Breaſt of Veal. 
: Journ it well and parboil ita little, then pyt it io a ſtew- 
| ing pan or' deep diſh, with ſome ſtrong broth and a 


bundle of ſweer herbs well bopnd up, ſome large _ 
; on an 
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and ſotne ſlices of interlarded bacon, two or three clove, 
 ſomecapers, ſamphire, ſalc, ſpinage, yolks of hard epgs,and 


white wine; ſtew all theſe well together, being tender 
boild, ſerve it on fine carved fippets, and broth it : then 
have ſome fryed ſweetbreads, ſauſages of veal or pork, gar- 
lick or none, and run all over with batter, lemon, and try- 
ed parſley over all. Thus you may boil rack or loin of 
veal. ne 1] 
To boil a Breaſt of Veal otherwayes. 


Ake a pudding of grated manchet, minced ſnet, and 
4VA4 minced veal, featonit with nutmeg, pepper, falt, 
three or four eggs, cinamon, dates, currans, raiſins of the 
ſun, ſome grapes, ſugar, and cream ; mingle all together, 
fill the breaſt, prick it up, and ſtew it between two diſhes 
with white wine," ſtrong broth, mace, dares, and marrow, 
being finely ſtewed ſerve it on ſippets, and run it over with 
beaten burter, lemon, barberries, or grapes. 


' Sometime thick it wich ſome almond-milk , ſugar, and 


To force a Breaft of Veal. 


 "F Ince ſome veal or mutton with ſome beef-ſuet or 


LYA farbacon, ſome ſweet herbs minced, and ſeafoned 


with ſome cloves, mace, nutmes, pepper, two or three raw 


eggs, and ſalt, then prick it up : the breaſt being filled ac 
the lowerend, ſterrit between cwo diſhes, with ſome ſtrong 
| broth, white/wine, and larze mace; then an hour after 


have ſweetherbs picked and ſtripped, as time, ſorrel, par- 
ley, and ſweet marjoram, bruifed with the back of a ladle, 
pur iT into your broth with ſome marrow and give them a 
walm ; then diſh up your breaft of yea} on ſippets tinely 


carced , broth ic and lay on it ſlic'c lemon, marrow, mace, : 


and barberries, 'andran it over with beaten butter. 


_ Tfyou will havethe broth yeilow put thereto ſaffron,E&c. 
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"To boil a Leg of Veal. 


Tait with beef: ſuet”, ſweet herbs chopped, nutmeg 

and faſt, and boil it in fair water andſalr, then take 
ſome of thebroth and put therero ſome capers, currans, 
rpentace.a piece of interlarded bacon, two or three whole 
coves, pieces of pears, ſome þoild artichock ſuckers, ſome 
heaten butter, boild marrow, and mace ; then before you 
d> it op, have ſorrel, ſage, parſley, time, ſweet marjoram 
courlly minced wich two or the cuts of a Knife, and brui- 
with the back ofaTadle on I clean board, put them in- 


your bfoch to makeir green, and give it a walm or two, 
then diſh it up 0n fine carved ſippers, pour on the broth, 
and then your other marterials, ſome gooſcberries, barber- 


res, 5 


ten burrer and lemon, 


To boil a Leg of Mutton. 


Jaea fair leg of mutton, boil it in water and ſalt,make 
2 faucewith grayy, wine vinegar, white wine, falt, but- 
| ter, nutmeg, and ſtrong broth ; and being well ſtewed to- 
zher, diſh it-up on! fine carved ſippets, and pour on your 


A 
PIG X I 


JL | 
"Garniſh your diſh with barberries, capers, and flic't le- 
tot, and garnich che leg of muccon with the ſame garniſh, 
and runit over with beaten butter, ſlic't lemon, and grated 


i ; To hnil @ Leg of Mutton otherwayes. 


I. Akea pood leg of mutton and boil it in water and 
'& falt, being ſtuffed with ſweet herbs chopped wich 
beef. ſuer, ſome ſalt and nutmeg ; then being almoſt boild, 
Bo | up fome of the broth into ap ip kin z and p OY oy on 

=_ | arge 
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' large mace, a few currans, a handful of french capers, mi 


- ſmall, and ſomelemon cur like ſquare dice ; being fine 


- parſleyandverjuycein ſaucers. 


- _ Boilitin water and ſalg. not Ruffed, and being boild 
ſauce for it with large mace, gravy, chopped parſley, 


FT Akethree or four french manchers, and being chip- 


mon, cream, marrow, faffron, yolks ofeggs, and ſome cur- 


| good mutton or capon broth , bur firſt ſtop'the holes in 
_ kietops of the breads, then ſtew ſome ſweetbreads of veal, 


19% WE TIER el re ARE NRA rf wes's 
% 
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lictle fack, che yolks of three or four hard eggs mince 


boild, diſh it on carved fippets, broth it, and run it ove 
with beaten butter, and lemon ſhred (mall. 

4 : ws | 
| Stuff a leg of mutton with parſley being finely pick. 
ed, boil it in water and falt, and ſerve ic on a fair diſh with 


Otherwayes. 


ſtuffic with lemon in bits li ſquareglice, and ſerve ic with 

with the peel cut ſquare round about it, make ſauce with 

the gravy, beaten butrer, lemon,and grated nutmeg, 

| " ; OtherwaJes. | 
Boil it in water and falc, being ſtuffed with parſley, make 


butrer, vinegar, juyce of orange, pooſeberries barberries, 
grapes, and ſugar, and ſerver on flippers. | 


To boil peeping Chickens, the beſt. and rareſt way, «A lame. 


ped, cut a round hole in the top of them , rake out 
thecrum, and make a compoſition of the brawn of a roa! 
capon, mince it very fine, and ſtamp it in a morter with 
marchpane paſte, the yolks of hard eggs, muskefied biskel 
bread, and the crum of the mancher of one of the breads, 
ſome ſugar and ſweet herbs chopped ſmall, beaten cina- 


rans ; fill the breads, and boil them in a napkin, in ſome 


aud (ix peeping chickens between two diſhes, or in a pipkin 
with lome mace, then fry ſome lamb-ſones llic's in butter | 
LES $0 Pg made 
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"ade -flower, cream, two or three eggs, and ſalt , put to 
ſome juyce of ſpinage, then have ſome boil'd ſparagus, 
bottoms of Artichocks boil'd and beat up-in beaten 


baceer and prayvy. The materials being well boil'd and 
fewed up, diſh the boil'd breads in a fair diſh with the 
chickens round about the breads, then the ſweetbreads, and 


pick- W round the diſh ſome fine carved ſippets; then lay on the mar- 
with W row, fried lamb-ſtones, and ſome grapes, then thicken the 


broth with trained almonds, ſome cream and ſugar , give 
them a walm, and broth the meat, garniſh it wich candied 


"1d, Yi piltaches, artichocks, grapes, mace, ſome poungarner, and 
oy bv __ » Hrapes, , poung 3 


To baſh a Shoulder of Mutton, 


Ake a ſhoulder of mutton, roſteit , and ſave the pra- 
A wy; flice one half, and mince the other, and put it into 
| aPipkin with the ſhoulder blade, put to it ſome ftrong 
dth of pood mutton or beef gravy, large mace, ſome 
. pepper, faſt, anda bip onion or two, a faggot of ſweet 
herbs, and a pint of white wine ; ſtew them well rogether 
i. i cloſe covered, and being tender ſtewed, put away the 
fat, and pur ſome oyſter liquor tothe meat, and give ita 
walm; Then have three pints of great oyſters parboild in 
© | theirown liquor, and bearded; ſtew chem in a pipkin with 
large mace, two great whole onions , a little ſalr, vinegar, 
| butte?, ſome white wine, pepper, and tripe time, the 
material; being well ſtewed down , diſh up the ſhoulder of 
mettonon a fine clean diſh , and pour on the materials or 
: haſhed mutton, then the ſtewed oyſters over all, with ſlic'c 
hon and fine carved fippets round the diſh, 


'  *' To haſh a ſhoulder of Mutton otherwayes. 


| I it wichclaret wine, onely adding theſe few varie- 
$ D ties more then the other, viz. ewo or three anchoves, 
| FRY olives, 
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with your knife, then blow off the fat from the gravy you 


in a fine clean 


gravy of mutton. 
"Take leg of mutton, and take out the bone, leave the 
_ thinasa balf-crown piece ; hack them, then ſalt and broil 


___bloodwillriſe on the upper ſide : then take them up plum 


and nutmeg, give the cllops a turp-or two in the gravy, 


olives, caperg, ſampbire, barberries , grapes, or gooſche,, if g 
ries, andin all points elſe as the former, But thentl, ſly 
ſhoulder being roaſted, take off the skin of the upper (4, Mt - 
whole, and when the meat is diſhed, lay on the upper $1 
whole, and cox it, 


: To baſh a feonlder of Adxgien the French _ 


” | © Ake'a ſhoulder of mutton, roſte it thorowly, and 

BB -favethegravy ; being well roaſted , cur it into fine 
_ = -- thin ſhces into a ſtewing-pan or diſh, leave the 
ſhotilder bones with ſome meat on them , and hack them 


ſaved, and putit to your meat with a quarter of a pintof 
claret wine, ſome ſalt, and a grated nutmeg ; ſtew all the 
forelaid things zogether a quarter of an hour , and ſerveit 
nafi diſh with ſippets of French bread : then rub 
the diſh bottom with a clove of garlick, or an onion , as 
you pleaſe , diſh up the ſhoulder bones firſt , and then the 
meat on that ; then have a good lemon cut into dice work, 
as ſquareas ſmall dice, peel and all together , and firewir 
on the meat; then run it over with beaten butter , and 


Scetch (ollops of Anton. 


* leg whole, andcuc large collops round the leg as 
them on a clear charcole fire, broil them up quick, and the 


off the fire, andturathe gravy into a diſh, this done, 


broil the other ſide, but have a care you broil them not too 


ary ; then make ſauce with the gravy, alittle claret wine, 


and 


"3 The Art and Myſtery of, Cookery, 63 
eber. WM anddifh them one by one, or two , one upon another; 
en the then run.chem over with the juyce of orange or lemon. 
Skin 


» Search Collops of a Leg ov Lein of mutton atherwayes. 


One a'leg of muthpn, and cut it croſs the grain of the 
B meat, ſlice it into very thin ſlices, and hack chem with 
the back of a knife, then fry chem'\n the beſt butter you 
can ger, but firſt ſalt them a little before they be fried, or 
being not toq much fried, pour away the butter , and put 
4.7 oe mutton broth or gravy onely , give them a - 
walminrhe pan, and diſh them hor. 
-$ometimes for change pur to them grated nutmeg, gra- 
yy, juyce of orange, and a little claret wine, and bein 
nied as the former, give ita wajm, run it over =p =o 
butter, and ſerve it up hot, 
; Oitermayes for more variety, adde ſome capers, oyſters, 
and lemon. - 


To make a Haſh of Partridzes or Capons. 


Take twelye partridges and roſte them, and being cold 
& . mince them very fine, the brawns or wings, and leave 

| thelegsandrumps whole, then put ſome ftrons mutton 
broth co them, or good mutton gravy, grated nutmeg , 8 

great onion or two, ſome piſtaches, cheſnuts, and als; 

c FF thenfiewthemin a large eartb2n pipkin or ſauce pan ; ſtew 


D the rumps and legs by themſclves in firong broth in an- 


| other pip in then have a fineclean diſh, and cakea French 
; (ix penny bread, chip it, and cover the bottom of the diſh, 


| and when you go to diſh the Baſh, ſteep the bread with 
lomegood mutton broth , or good mutton gravy; then 
pourthe Haſh on the ſteeped bread , lay the Jegs and the 
Tumps on the-Haſh , with ſome fried oyſters, piltaches, 
chelauts, flic't lemon, and lemon-peel , pals of eggs 
$4. raine 
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ſtrained with juyce of - orange and beaten butter bext! 
rogether, and run over all , garniſh the diſh with carve 
, lemons, fried oyliers, cheſnuts , 
Thus you may hafh any NEG of Fowl , 
or land Fow!. F 


To baſs a Hare. 


whether wats 


Lay it and tawi it, then cut it into pieces , arid waſhit 
-in _ wine and water very clean , firain the liquor, 
pardoil the quarters , then take them and flice them, 


and pat them into a diſh with the legs, wings, or ſhoulders 
.. andhead whole; cut the chine into two or three pieces, 
andputtoit two or three great onions , and ſome of the 


liquor where it was parboild ,. ſtew it between two diſhes 


cloſe covered tillitt | render , and put to it fome mace, 
pepper, and nutneg; ſerve it on fine carved ſippets, and 
run it over bearen butter, lemon, marrow, and bar. 


To baſh a Rabit. 


Te: Alok i bing flayed and wiped clean ; then cut off | 


bs, legs, wings, and head, and part the chine 


into Frag nr put all into adiſhor pipkin , and put toit I 
aPint of white wine, and as much fair water , groſs pep- 


per, ſlic't ginger, ſalr, time , -and ſome other ſweet herbs 
being finely-munced, and two or three blades of mace , ſtew 


it the ſpace of two hours , and a little before you diſh it, 
rake the yolks of fix new laid eggs, diffolre them with ſome 


grape verjuyce, give it a walm or two on thefice and ſerve 
it up hor. Fa 
Toftew or baſh Jabirs other aJes 


I them between two diſhes as the =, , inquar- 
ters or pieces as lo long as your bioger, with ſome broth, 


mace, 


and piſtaches þ 
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a undle's 'fwee herbs fate and alittle white wine, 
d down; frsin the yolks of two'or three | 
| cha the broth, and chicken the broth 
a < IN dir fiws; chr have ſome cabidgpi -lettice boild 
| boild tender pur them in beaten 
eror with ; raiſins of the Sun , or in place of let- 
eyou ma white endive : then the rabits being fine- 
hr ftewed; diſh chem up on fine carved ſippets, and lay on 
\ conc i of lerrice, mace, railins of the Sun, grapes, ſlic't 
non or ba | og ic, and rape on ſugar, Thus 


4 


Ts 0 he Kabir ohermays 


| T forcing r fofng i in the telly of the rabits; 

LVL ſweet herbs, yolks of lard eggs, parſley, 

Pep! —_— falc, and boil them as thefor- 
SW "58 Ru ; 

"a 35m 1544 yen rig Land' Fowl. ; 

* 162% T7 ory I x yt - I h 

7 G oY F x8 caponain haſh the wings in fine:thit itices 

ji feaverth --meap as and legs whole, put chem into & 

vrotts, marcheg, ſome ſtewed ot 

cl d inuſhy T an.onion very ſmall (ic'e, ofas 

ecapon is{li ivrabout the bigneſs of a three- pence ; ſtew 

@unwithslitrieburcer and gravy; and then difh it oft 

rt, Bythe rumps and legs on the mcar, and run 

oy a aren burter, beaten with ſlices of temon- peel- 


£7 + hit Wococks 6 Suites. 


ms 02 in irong bgoth,; of in watef-and faſt, 
boiled cake our the guts and chop chem 
r, put to it fone crumbs of: | - nk white 


ſome large 


way ee of the broth of- = cock, an _ 
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ez Net them rogetber with ſome giiny, wel diffoln M 
J on lks of (wo oops ith with: ſome wine, vinegar, and alink ff 
when you are ready to diſh it, put the 
roit,. and ftirit amongſt the ſauce with a lictle butter; 
7 ar onſippecs, and run the ms over them with ſone 
beaten ul er and S—_—_— —— minced ſmall, barber. 


ittd pa br | (bb 10k when you boil it wit 
the botte n:of the diſh with garlick. 
hs {Io LETS 7 

Boild Ck or Lok etherwayer 


Oilthem wich the gz inchem in ftrong broth, or fai 
| water; ect three or four: whole onions, large mace, 


"INE\ CONS Df ins + boild'; make ſauce with ſome 
'OIT poor how the foul! or cocks boil, the 


putto it ſame butterand- the guts-and tiver minced, then 
have ſome yolks of eggs diffolved with ſome vinegar and 
 Jome grared nutmeg, patit tothe other ingredients , fi 
ether, anddiſhthe fowl on fine Gppets, pour 01 
the ſayce with ſome-tlic 'tlemon, papoyork: barderries, and 

- "> beaten butear, wn! 


 Tehdl _ Land F ond; As Twwky, Baſttrd, Pheaſar, 
; þ T "Peacock, Pareridge, or the: URS 


| Bf Fe off the akin, leave the legs and 
4. rumps whole, TOY Aeth raw with ſome 
beef: fuetor lard, ſeaſon i it with nutmeg” per, ſalt, and 
| d ſpect rbagch 'tout fome yolks of ra 
ADs. eogether, with two: bottoms of boild 

<9; ronee)chefouts: blanched, ſome marrow, ant 

8Kir evo parſnip cutlike dice, or ſome Fe 
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"The £#t and Myftery of Cookery. 67 

ſlant pears, and yolks of hacd eggs inquarters, ſome gooſe- 
jes, 4 ws c eres, till cheskin, and prickitup 

he beck, few itin a ftewing pan or deep diſh, and CO- 
meamith another, but firft puc ſome ftrong broth to it; 
ſome marrow, artichocks boild and quartered, large mace, 
 whice- wine; efaurs, quarters of pears, falr, grapes, bar- 
erries, and ſome of the meat made up in balls itewed with 
hey'z being finely bbild or ftewed , ſerve i on fine 

» broth ir, and{ay onthe garniſh with {lices 

ke ars and whole lemon-peel, run it over with beaten 
butter, 474-0 the diſh with -cheſnuts, yoiks of hard 


large mace. + 

Wb r thelears or thickning, yolks of lard eggs ſtrained 
withlome of the broth, or firained almond palte with ſome 
ichebroth; orelſe ftrained bread arid ſorrel, 
\Ommayes yon may boil the former fowlseicher boned 
harmiinp witha farſing of ſome minced veal or mutcon, 
and leaioned's xbefdemer in all points, with thoſe ma- 
teri potbortiewhbake bones in being truſt up. A tur- 
ky tohake, atd break'the bones. 

ZOtherwayer bonethe fowl, and fill the body with the 
welaisfarſing,” or make a pudding of grated bread, min- 

etorbeef or veal, feaſoned with cloves, mace, pepper, 
hi, nd grapes, fi]! the body-and prick up the back, and 
ſtew it as is aforeſaid. 

 Ormakerhepudding of grated bread, beef-fuet minced, 
ſome ans, nutmegs, cloves, ſugar, ſweer herbs, fate, 
Joyce je of ſpinage, if yellow , faffron. ſome minced meat, 
ara, eggs and hiethrrice : fill-che fowl and” ftewit in 
 wittronbroth and whire wine, with the gizard, liver, and 
bone flew ic downwell, then have ſomeartichock bottoms 
vu and quarterec \ fome potatoes boild and blanched, 
 Ug ome dates quartered, alſo fome marrow boild in wa- 
rand falt, forche garniſh ſome boild skieretor pleaſanc 


: Lots make a fear of almond” paſte firained with 
& A mur* 


WEAK NG IS BARS ROS At Faber.” Ra; +, -% « 


The Accompliſht'C O OK: or, 
ple being Outed the former broth. 
| with parſley, ſerve; tt 
ſtey boiled. and minced, x 
alſo bacon boild onit orabourt'i it, in two, pieces, and two 
fancers of green ſauce. 
Or otherwayes for variety, boil your ſow in water and 


falt, then take firong broth and putin' a faggot of ſweet 


herbs, mace,-marrow; cucumber ſlic't, an ehin ſlices 


incerarded bacon, and falr, &. 


FP 
ty 
4 


- o boil Capons,: Pallets, C bickews, Pigeons, 
Pheefants or mcg os. 
chemeither with the bone or boned , then take 
| 7 or ; legs, wings, neck, and 
wah; ſome bacon or beef- "ſuer 


Caſan nichacimns. pepper, cloves, beaten ginger, fat, 


age, finely minced and mingled amongt 
ſomethreeor-four yolks ofepgs,ſome ſugar,whole grape, 
gooſeberrics, barberries fog ome lager the skins and 


' prick themup in the back, then ſtew them between two 
_Ciſhes, with ſome frovg broth, white wine, butcer, ſome 


large mace, marrow, gooſeberries, and ſweet herbs ; be- 


ing ftewed ſerve them on ſ{ippets with ſome marrow and 
| ak lemon; in winter, currans. 


Tobuil « (apm or Chicken i in whit Broth. 


3 iſt boil thecaponi in water and ale; 'then take three 


pints of ſtrong broth, and aquart of -white wine, and 
{ tewitina pipkin with aquarterof aipound of dates, bali 
noo a pound of fine lugar, four. or _ lades: of large mace, 


dive: .: £. theres 


-onely { *-Metcin aPiPkin very 7” 169g that it may bu! 


;-then-being finely - ſtewed, and. the _ 


W 


\ HT. of 
4 .& w Lo : 
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che Artand ate of Cookery, 69 
aeiatd, fin the yolks of ten eggs with ſome of the 
broth; Before you diſh up* the capon of chickens, put in 
the ex zinto the broth, and keep it ſtirring that ir way not 
adie;-gire it a walm and ſet ic from the fire; the towls 
being diſhed up put on the broth , and garniſh the mear 
ramen marrow, -large mace, endive, preſerved bar- 
| berries, boil'd skirrets, ; poungarner, and cur. 
ies, Makea lear of almond palte and gtape verjuyce. 


A rare F >ycaſe. 


FIT'a ſix pigeon and fixchicken peepers, (cald and ruſs 
-&- chem being drawnclean, head and all on, then ſer 
tw, and aaypſome lamb-ſtones and ſweetbreads blanch- 
Landflic't; fry moſt of the ſweetbreads flow- 

fome aſpar gmrrndy; cut off the tops an 
be yolks of ewo hard eggs, piſtaches, the mar- 
re IM of fn ix marrow - bones, balf he marrow fryed green, 
ang whit ofa \letir be kept warm ill ir be/almott din- 
nertive, thenhavea clean frying-pan, -and fry the fowl! 
with-good ſipeet. butter , being finely frycd put out the 
ter, and put to them ſome rolke mutton gravy, ſome 
arge r yed oyſters, and ſome ſale; then put-in the hard 
yoiksof eggs, and the reſt of the fweetbreads that are noc 
tryed, thepiſtaches, aſparagus, and half the marrow : then 
ew them well in the frying pan with ſome grated nutmeg, 
pepper (a cloye-or ewo of garlick if you pleaſe) a little 
| White wine; and-let them be well ftewed. Then bave ten 
You! ofeggs diſſolved in a diſh with grape-verjuyce or 
evra an - anda little beaten. mace and putt co the 
LON area french(ix penny loaf flic'tintoa fair 
| ITED onicoals,” with ſome good mutton gravy, 
then gj Ftheſrycaferwo or threewaims on the fire, and 
POL xeſops in the diſh; garniſh it with fryed ſweet- 
wean ; iryed oyſters, fryed marrow, piſtaches , lic't al- 
_—_ andthe Jaye of two or three oranges; ' 
BE "Ts 1 Caper Fi 


| 7 Aewphh COOK: or, 


| Alf - Capmei '” s Patager in the F Py F aſhion. 


Raw andtruſsthe Capons, fet them, and fill ther 
D* bellies with marrow ; then pur them in a Pipkin 
with a knuckle of veal, a neck of mutton, a marrow bone, 
and ſome ts of veal, ſeaſon the broth with cloves, 
mace, anda little ſalt;, and ſet ittothefire, let it boil 
gently rijl! 06-rogber: nough , but have a care You boil 
Them not ti ; as ; your cape ns boil, make ready the 
dottoms of + ighr or” xi rouls of French Bread, 

a fair filver diſh.” wherein you ſerve the 
export; 3; erconthe fre, and put'to the bread two ladles 
full of broth whereinthe capons ar, 'boiled, and a ladle full 
of mucton gravy; coverthe'difh and crit Rtand till you 
mp = apons; if need}! Ire, addenow and then a la- 

E149 of brotirand you areready toſerve it, 
lay offthemarre e, thenthecappns on each (ide, 


naupthe'd hy mutton , and wring on 
he juyceof 2 lemon or two ; _ with a ſpoon take off 
all che far'thac ſwimmech on the 'p pottage; garniſh the 


capons with the {weetbreads, and ſome carved Lemon, and 
ſerve; it hoe.” 


on boil Hime parſley, 
chop them; then bave- 
4 


flicesof fine manchet, :and f-w alleagether, but 

beat got the flicesof bread , ftew them with ſome. of the 

rock wherein che chickens boils, ſome large mace, butter,a 

hide white wineor vinegar, with a few barberies or grapes; 

 Gſhup the chickens on the ſauce, and run them over with 

ect bucterand temon cut like dice, the peel cut like ſmall 
hed, .and boil a little peel with the chickens, 


Tui Pl Capon or Chicken with divers C apo Lions. 


L 


| - ? off the cimwhole bu jeave on the legs wings, and 
*: head; mincethe body wich ſome beef-ſuec or lard, pur 
ace ſoolivecherds winced , - and ſeaſon it with cloves, 
nacs; pepper, 4D 20 or chree eggs, grapes, gooſcherries, 
or DUrFDErTs ; potato or: muſhroomg;:.:In the win. 
ter with gar; currars, and prunes fill the skip, prick ic up, 
andftewir berwee nawwo diſhes, with large mace,and ſtrong 
ty pieces of 'artichorks , cardones or aſparagus, and 
narrow :being finely ſtewed , ſerve it on carved fi pets, 
andrun it over ys beaten butter, lemon ſlic't, and ſcrape 
on logar. ; 


Ty bai A "4 Chicken with Cardenes, M »ſhrooms, 
| * Arnichocks , or Onfters. | 


reſa; Fowl: being -xrboild, and cleanſed from 
3. 1 nn s ſtew chem finely, then cake your, CAr- 
| dares beir cleanſed and peeled into water, ,bavea skillet 
of fair water boiling hot , and pur them therein, b.ing 
tender boild, cake them upand fry them in choprard or 
—_ ur:away che butter, and put them into a 
Pipain, with firong broth, pepper, mace, g:nger, verjuyce. 
 neuyce of -oranBe ; ſtewall rogether with ſome {trainzd 
7 miln;4 by ble ſweet herbs.chopp-d , give them a 
Win;and ferveyour capon or chicken. onſippers. 
G 4. Let 


be: fared, 45 you may ſee in the Book gf. 
| age t jack Fogel in cauls of Veal 


To boil A c or ( bickow in the French Faſtion with 
5G or. French Beans, 


fair water with a little (alt, 
fſemary. bound up bard, ſome 
and finely cleanſed, 
zbeing almoſt boild, 
gained with oyſter li- 


ebcaten pepper, 
n or chicken 0n 


6 Curl it with 5 orange-peel boild 
| ſome French. Beans boild and putin 
eakirret, cardones, artichocks, flic'tle- 


"Fe. bei Caper or Chicken = ſugar Peaſe. 


'Hen the cods be but young , firing them and pick 
Y.. © ay the husks ; then rake roo or three handfuls, 
and put them-.into a pipkin wi f a d of ſvieet 
butter, a qqurter of a pint of fair ORE 
efalletoyl; few thera till-chey 
wy h RM our yolks of eg88, 


OY" 0 OS, be very + then take 
SS” dd iran themwich a quarter of, a 
3 pint 
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1 takogs eonch thick butter being -drawn 
ha wag vine nora paranda flc' lemon, brew them toge- 
. then-takerhe flowers out of the milk ,- put- them to', 
he bu erand ſack; diſhup your capon being tender boil'd 

pon fippersfinely ,and pour onthe ſauce, ferve: it 
wy T* blewith a lirtle falc, SE ETES> 


n "7s ; hol a Capon or Chicken with Sndiiahs 


11 you ur Capon or ctiicken in fair water and ſomefalr; 

a put in their bellies a little mace, chopped parſley, 

af butter ; being boild, ſerverhem on ſippers,” and 
puta lictle of the brothon- them : 'then have a bundle or 
= Ong ny yu in beaten ory, and ferveir on | 


. ; FE 
0 Ci \ *: 4 Vo" 5 


Po b4 


"4 


put away eo ery itin two quits & cream, "pink 
wits nlp role arr, large mace, or nutmeg , and' che 
Being almoſt boil'd ; firain the yolks 
of fix or ſeven eggs with a little cream, and ſtir alrogerher; 

 givethema walm, and diſh up the capon or chicken, then 
pour onthe rice, being ſeaſoned with ſugar and alc, and 
EEE finecarved ſippets. Garniſh the diſh with ſcra® : 
all "grey barberries , ſlic'e lemon, or. 

kernels, as s allo the caponor c chicken , and 


Brees wn boiled: ; ith Bacon hot or cold ; » fs Py <STH} | 
any FOLLY of Y Veal ran Veniſon, Rabits , Turkie, Peacock, 
Ca 7 Pallets, Pha Fants, Pewets, Pi geons, Partriages 5 
Ducks, Mallargs, a any Sea Foul, 

6, vale Mende. ves! and and ſoaki it itt fair water , the 

" blood Aeing well Rn fromit __ white, boil i M k | 


% 


/ its ſelf either 

a pleaſe; 'the veal and bacon being 
CD and lay the bg. 
e onin-s whole piece, or take 


the veal with the 
con by "= fix, or eight thin flices , [et 


cutit IE 


ndferve ic with parſley ſtrow- 
; of FO, as you may ſee in 


© "Fi os 


iris boiled takeoff the rinde 
from the ruſt and filch ; lice it into 
| , -cloves, 
-- with fine ſugar 
and put ſome 
rr boild capon or other fowt; lay ſome 
ror other fowl on ſome 
in aclean diſh, and ſerve it cold. 


i - s WH 
> < % : » 


d df 


1 Land Fowl! Sea Fowl, Lemb, Kid ,' or any Heads in 
"the French aſtiow, with green Peaſe or Hoſters. 


pe | —_ "ſome 
Chick them or not, 
4 give it awalm, 


ſtickiCother 
of the peaſe 
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6. Redſbanks, & Cc. 


py Alfre R Kany of theſe fowls, and flick on one ſide 2 
TÞfew toes as they roſte, fave the gravy, and being 
af rofte#*pur chem into a pipkin, with the pravy , ſome 
laret wine as much ſtrong broth as will cover them, fome 
fold houf hold- bread ſtrained, alſo mace, cloves, 
inger, for onions and falr ; ſtew all well top 
Terre them on fre carved ipprs : ſometimes for 
| tft Birds, or Land Foal, 5 Pl 
inns; Quail, Reier, Black birds, T imufheSmte Shen 
pp | ” Lar 's, Sparrows, Martins. 

TA ke: en "and ruſs them, or cut off the legs « 


Tuc! by 
vans, dates, marrow, pepper, and fle being 
{difythem: on fine carved ſippets, thicken the broch 
th trained almonds, roſe-water and ſugar, and ming 
. em PP , Jemi on, barb erries. ſugar, or graced brea tre - 
A the diſh. Eor leire otherwayes, ſtrained ſweer- 

age. ed bread and bard eggs, with verjuyce and 


-"*I0Mmet = for” variety garniſh them wich potatoes, 
artings ,or lirtle balls of fn bs 


| Tobats Sons; Whepper, mY of tame Gooſe, Crane, Sho- 
Boren qe Mallard, Bit:or, Widgeons, Gellr, 


4 L% 
As "vhs 6 


tip " ki *_ efidins dt botie it, eaven on the legs and wings, 
+, *& © then make a farſiog of ſome beek: ſuet or rd 
2, CRT ESI arg. 


> hit - 
SEES KI 


: On, 


ard}. fam winged mu mate 64M jaing finely minced 

th ſome ſwee herbs þeaten nutmeg, my 4a cloves, and 

” oyſters parboild -in their own |i. 
| the minced meat, with ſome 
h | "ofthe: fowl, prick it up cloſe 
and boil i itina ſtewing pan or deep diſh, then 


pur che fo) ſome ſtrong broth large mace,white wine, 
s, oyſter liquor, and ſome boild marrow ; ſtew 


FT : then have oylters ſtewed by hem. 
two;'mace, pepper, butter, anda 

x ave [the bottoms of artichocks 
ad: vr wn I _— z for me | aten barter, and ſome boild 
narrod;, x the fowl | on fine carved (i ippets, then 
rothithem.: 1 them. \ewed 0 ry, marrow, 
ries; or grapes, 


nd lrgemnce, geih the diſh wah —_ bread, Oy- 
fs, Mace 4 DE ng yand Wargyhadys anda 3 over the foul 


q 4 RY” 3 ws + 3 
HK: 


Naycs i : " ind? made of gra- 
olks 0 « pb i ht ow ſmall, with an 
= beef-ſuet minced ,-ſome beaten cloves, 

Sethe, wg the] row ofthe fow! mix- 


*To bat £1 mt water Fowl A ris j as Swax, 
n i agperu _— ar $470e Gaye ths: 


ic G or three ayes, then _ 
.us. your > litcle finger and 
A Pu 6s eppc Er, Mace, and 
3 OC: Water *2 1 ſalc, put to 
ay-Jeaves, time, and 
Ie \ ans thefow! ; 
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ſquee! 0 , and put it in a pipkin with 
_ doipefirong Þ wine, anda good- big- 0nion' or 
two;-ſeafor eh pepper, mace, and ſalt, and three or 
four TY b res difſolved, few theſe rogether with a ladle 
allof freer butter. and a little vinegar: and when the 
g00ſeis bo nog; and your cabbidge on ſippets, lay 
onthe gooſe with ſome cabbidge on the breaſt, and ſerve ic 
vo jar 2 you may dreſs: any large wilde fowl, - | 
Fi 'vM veil all manner of ſmall Sear Land Foul. '% 
ks 7 Fats &: | 
B. Oil the fowl i in water and ſalt, then take ſome of the 
43 2 broth ,, and put-to it ſome beets udder boild:and 
flic'tinto-thin-flices,” with ſome piſtaches blanched, ſome 
/e- lanlages ſtripe out: of the skin; white: wine, " ſweer 
herds, andlargemace; ſtew cheſe rogether till you think 
inf wficieatly boild, then put to it beet-root cytinto ſlices, 
:beatitup wich bucter, and carve up the fowl, pour the 
Irothas. i, jon pos it with wh vr what jou 


; mrs _ BH pe : Or ®rhas. 
:2-Takean ker: then half roaſt them, hid m4 
'andpurthem ina pipkin, with ſome ſtrong broth or cla-. 
peemrine_ ſome cheſauts, a pint of grear oyſters taking the 
-beards from them, two or three onions minced very imall, | 
ſome mace, 2 little beaten ginger, and acrult of French 
bread graced; thickenit, and diſh chem upon fops: if no 
oyſters, cheſours, ;or artichogk bottoms, turnips, collyftow- 
a, interlarded bacon in thin flices, and ſweerbreads_ &c. 
oi Ne ws - -» Otherwa)es. | 
- Faket emand roſtethem, ſave the gravy, and being 
© put .them-ina pipkin, with the gravy, ſome her 
X11 paves; pepper, ſalc; grated bread, clarec 
_ mace, apr tris and fogar, ſerve 
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rg ok Ainchan: Birds is thedtalian faſti 
ou, in a broth called Brods Lardierc. | 
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\ke ix pigeon: ; being finely clunſed and ay ot 
+ them inco a pipkinwith-a quart of ftrong broth, or 
tt wt put therein ſome fine ſlices of 
(ere tbacon;«-whenit boils. fcom.it, and put in nut- 
they, mace, , Finger, pepper, falr, currans, "ſugar, ſome ſack, 
-prunes, ſage, d cherries, rime, a lit- 


5 
; ” 


| Piganebrngdrann ad ef wake a fearſing or 
* - Opp ſweet herbs: minced;, then mince 
OMEDECT» fi _ 2 g, grated bread, curzans, cloves, mace, 
per; Jager: | " andthree or four-raw cpgs. The 
ns Deng <d and halroſted ſtuff them with fore- 
arfing, anc iputa boild cabidge fuck with a-few cloves 
Pony [ror binde up-eyery. pigeon. ſeveral with 
packthred, chen-put them in a pipkin a boiling wich Rrong 


' tautton broth, three or-four yolks of hard-epps minced 
fmall, ſome large mace, whole cloves, maven HR anda þ 


little white wine: boild, ſerve. fi yed 
fipersand from — CO on 


| Orhermeyes 3 in the E Freach faſhion 


Ret 


be bodies: wit] whe lard or 
, "then par to them: ſome 
Tweet 


x A re RA EORT IT; Fo Ree ror? 14 ty 
WF: 4 I "Re "ed Sac - tn Gets : < l ey 


"7. p & i wa Lig fary of es 79 
weetberbe finely minced; and ſeaſon alt with clonty moor, 
ginger} pepper; fome grated bread or parmiſan ; and 
= ns 
che backj>tben put chem in a diſh with ſome broth, 

 andinacth ecbs chopped, large mace, gooſeberrries, bar. 

erievor prapes; then have fome cabbid -letrice boild in 


water --put tothem burceer, a thepigmine being 
Taſee ch n ne tpes, 9 


by 


To beil Pigeons otherwayes. 


\Eing cruſſed , put them inaPipkin, with Fo £1 
B I broth or fair water , - boil and: ſcum chem, then'putin 


ſome mace, a faggor of ſweet herbs, white endive ,marigold 
owers x, and ſale; and being finely boild , - ſeryvethem on 
pe 4-5 garniſfr the diſh wich mace and white endive 


—= - wayes yot may adde cucumbersin quarters che 
led or Fel. sandſome pick capers; : 06boil 4 


:::Or:hdj «hem wich capers, Grp nn n - fpi- 
mge;z/endive z anda rack or chineof mutton b boil wich 


 Orelie with capets, mace; ſalt, and ſweet herbsin a lags 
got ;thenhave ſome cabbidpe or collyflowers boild very 
tender in fair water and ſalt, pour away the water, and put 
them in-beaten bucter; and when the fowls be boild , ſerve 
the cabbidge 0 on them. 


: , > 0 beit Pip ipeons ate mayer. 
L: Ake Pigeons being fncly cleanſed and truſt, put a | 
ma pipkin orgkillecciean ſcomred; with fome mutton 


. broth or fair water ; fer thema boiling and ſcuni Hes 
IT _. 


- 
"23. 


put to chem large mace', and well waſhed cur. 
ned bread ftrained wich vinegar and broth, 


pigeons with ſome ſweet butter and capers ; 
boil chew-very white, and being boild , ſerve them on fine 
carved ippersintbe broch vith ſome ſugar ; : Sarniſh them 
with:lemon. ar, .mace ; grapes, gooſeberries , or 
arte heater mi beaten butter , garniſh 


eppe E ann- 
the broth: 


| Wairm re it on fippers ; with boild chickens, 
Pigeons, kids, orlambs head, mutron, 'duck, mallard, or 
py damn ne 


- | uy 520 HI - Ry you” ay thicken the broth with 


Z %%; ; SY # % _ 
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ROilarack of mutton, afew mhole coves, mace, flic' 


- of ry 


"your meat off 


Paitage 


Cur. 
oth, 
ers T 
fine 
bem 


of | 
aſh 
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" Poteg f Afarheb, WV 24, or Bref3 ” the engl Po 


ta rack of mutton in two pieces, and take a knuckle 
of veal, and boi) it ina gallon pot or pipkin,. with 
od fore of herbs and a pint of oatmeal chopped amonglt 
the herds, as time, ſweet marjoram, parſley* ehiyes, falr, 
cory; tmarigold-leaves, and flowers, ſtrawberry. leaves, 
| violet- leaves, beets, borage, ſorrel, blood-wort , fape, pen- 


ny-royal , and being finely boild, ſerve them on fine caryed 


4 rare with the mutton and veal, &Cc. 


"To ftew a Shoulder of -Mattvn wil Oyſters. 


1 4 Make a ſhoulder of mutton, and roſte ir, and being 
© halfroſted or more, take off the upper '*in whole, 
and cut the meat into thin ſlices, then ſtew it with claret, 
mace} mucmes, anchoves, oyſter-liquor, ſalt, capers, dlives, 
ſamphire, and flices of orange , leave the ſhoulder-blade 


with ſome meat on it, and hack ir, fave alſo the.marrow- 


-whole with ſome meat on it, and lay if ina clean 


difts?-ch6emeat beins finely ftewed, pour it on the bones, 


and'6n'thar ſome ſRewed oyſters, and large oyſters over all 
with flic't temon and lemon- peel. 

Theskin being firft finely breaded, ſtew the oyſters with 
large thace; a preatonion or two, butter, vinegar, white 
tine, a bundle of ſweet herbs, and lay on tie *kin again 
over all &c. 


7 0 rote A Shotlder of matton with oniots ard parſley, ad 

| —_— i with Oranges. | 4 
Taff with FOE)  an# onions, or ſweet herbs, nut- 
; - and f; rH intherofting of it baſteir with the, 


wyce oforanges, fave the gravy and cteat away the at, 
#EEII% s thea_ 
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cho tewiup with k ' Dice or moot orange. and anan- 
without anyfatonthe gravy, &c, | 


". Other behor yy Scotch Golleps. 


| into thin flices, as thin as a til. 
ain of the leg, ſprinkle them light. 
mY _—_ bucter, ſerve them 


"ces: OR the Pang. Collops. ” 

For variety , ſometimes: ſeaſon them __ coriander- 
ſeed, or ſtamped fennil.ſeed, pepper, and fait ; ſprinkle 
| them: with white wine, then flowerd, fryed, and ſet 

' with juyce of orange, for _—_ with firrup of roſe vinepar 
' orelder yinegar. - 


Other Haſbes or Scotch Collops of any Foint f| Veal, either 4 


Loiwgbeg, Rack, or Shoulder. 


Crate leg into thin lices, as you do Scotch enllop of 

utton, hack and fry them with ſmall thin ſlices of 
incerlarded ba bacon as big as the ſlices of yy i them with 
fect butter , and being finely fryed, them up in a 
five diſh, put from hom the bates rh - fryed them 
with, and put to them beaten. butter, with lemon, gravy, 
and juyce of orange. 


4 baſh of a Leg 4 Mattos? in the F £0? faſton. 


Arboil a leg of mutton ; thencakeit and pare off 
P ſomethin ſlices on the under,.. ena 


it, hare ; N= Fey t lerourt > urav ron the llices, 


, and pur *g it a piece of 


ſweet 
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TOLL BR Wu 


* ſweet butter, pepper, verjuyce; and when your mutton is 
oild, pour all dyer the ſlices herbs and broth oh the leg 


: "= Another Laſh of Hutton or Lamb, either hot or cold. 


lil. 
It 


T1) Ofte a ſhoulder of mutton, and cut ir into ſlices, put - 
LA. toitoyſters, white wine, raiſins of the ſun, ſalt, nut- 
meg , and ſtrong broth (or no raiſins) ſlic't lemon or 
orange ; ſew ic all rogethe&r, and ſerve it on ſippets, 
and run it over with beaten butter and letnon, &c. 


lnother haſh of a Joint of Mutton or Lamb hot or cold: 


7 
wo 


CEirin very. thin ſlices, then put them in a pipkin or 
diſh, and put to it a pint of claret wine, ſalc, nutmeg; + 
ge. mace, an anchove or two, ſtew them well togerher 

a little gravy; and being finely Rewed, ſerve them 


-oncarved fippets with ſome beaten butter and lemon, &C; 


Otherwa)ts, 


.Catic into thin ſlices raw, and fry it with a pint of \# 
aire winetill ir be brown, and pur them in a pipkin : 

th Nlic't lemon, falr, fryed parlley, gravy, tiutmeg, and 
garniſh your diſh with aurmeg and lemon. 


| Other hafhes of a S houlder of Mutton. 


3 Oilitand cutit inchio ſlices, hack the ſhoulder-bfade, 
| and pur all into pipkin or deep diſh, with ſome ſalr, 
wy, white wine, ſome firong broth, and a faggot ot 
weet berbs, oyſlet-liquor, caper-liquor, ah capers : being | 
ved down, bruiſe ſome parſley, and put fo it ſome beat- 
ad ras ard forvait on FODers. - 
inace, and ſerveit : ppc - PEROT. 
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IV The Accompliſht COOK: or, 
Divers made Diſh eS or Capilotad 0s. 


- 


Firf, ; 4p of C hines of Mutton, Veal Capon, Pige- 


ons, or other Fowls. 


2 Oil a pound of rice in mutton broth, put to it ſome 
I* blanched cbeſauts, pine-apple-ſeeds, almonds or piſta- 
ches; "being boild chick, put to. it ſome marrow or freſh - 
butter, faſt, cinamon and ſugar; then cut your veal into 

 ſmallbirs or pieces, #nd break np the fowl! , then havea 
fair diſhandſer it on the embers , and pur ſome of your 
rice, and ſome of your theat, and more of the rice and ſu- 
ger, and cinamon and pepper overall , and ſome marrow. 


:. Capilotado, inthe Lombardy faſhion, of a C apon. 
JD Oil rice in. mutton broth, 'cill it be very thick, and put 
LF to it ſome ſalt and ſugar. 
 Thenhavealſo ſome Bolonia ſauſages boild very ten- 
der, minced very ſmall, or grated, and ſome grated cheeſe, 
ſugar and cinamon mingled together : then cut up the 
boild or roſtecapon , and lay it upon a clean diſh with 
fome of the rice, ſtrow on cinamon and ſauſage, grated 
cheeſe and ſugar, and la on yolks of raw eggs ; thus make 
two or three layings and more , eggs and ſome butter 0: 
marrow on the top af all, and ſetit on the' embers, and 
cover it, or ina warm oven. . 


Capilotado of Pigeons , or_wilde Ducks, or any Lani 


or Sea F owls roafted, . 


] ke = pond 
: minced an Mam 


4 


crums of manchet, ſome ſack or 


pints of 
trons 
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io wog broth cold , and eight or ten yolks of raw eggs ;. 
ar att thi Htefaid together, and boil.it in a skillet wit 


X i 
me fogar to 4 pretty thickneſs, put to it ſomecinamon, 
ptmeg, anda few whole cloves; then have roaſt pigeons, 
wy ſriiall birds roaſted, cut chem up, and do as is afore- 
gd andfirow on ſugar and cinamon. 
IC 104 
L= ip | zrado for Reaft Aeats, as « Pareridge, Pigeons, eoht or or: 
= ""Brefve , or any other the like: or. Sea Fowls, Ducks, or 
0 ""Wifeons. * 
a = 
ir PAke a pound wn Nidets: a pound of currans, a 
; -&- pound of ſugar , half a. pound of musketied bisker 
, breda, a Pottle of "i broth'cold, balf apint of grape 
wtjuyce, . pepper - half an ounce, nurtmegs as much , an 
diirice of cinamon , and a few cloves: : all theſe aforeſaid. 
mpec . ſtrained | and boiled with the foreſaid liquor, 
Tin alf points as the former, onely toalts mult be adceg. 
. it 1 ' Other Capilotado- COMmon. 
: "F Ae two Guha of parmiſan grated, a minced kidney. 
: 4 : of veal, a-pound of other tat cheeſe, tenclovesof 
gariick boild , broth , or none;, , two capons minced and 
F ta ped toaſt: or boild, and put to jt ten yolks of eggs raw 


with a pound of fugar: temper the foreſaid with {trong 
| broth; and boil all | in abroad skillet or braſs pan, inthe 
boiling, ſtir it continually, till ide incorporated, and pur 
tO it an ounce of cinamon , a little pepper , half an ounce 
ſ_ and as much nutmeg beacen, ſome ſaffron , then 
eKup.your roalt fowls, roaſt l2mb, kid , or fried veal, 

ke t & botroms, and ft ir into a warm oven , till you 
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Capita or (uftad, in the Hungarian Felkies , 
a 26 AE in an Oven. 


Take two quarts of goats or cows milk , or two quarts 
of bated. and the whites of five new laid eggs, yolks 
and all, or ten yolks, a ponndof ſugar , half an ounce of 
cinamon, a litt « ſalt, and ſome ſaffron ; frain it and bake 
itina deepdiſh , being baked, put on the j juyce of four or 
five oranges, a little white wine , roſe water , and beaten 


ginger, &c. 


_ Capilotado Francou, 


ND off legef mutton, era the gravy , and minceit 
EV fall; then ſtrain a po of almond paſte with 
Sine mutton or capon wack = Owe three pints and 
a half hal adatr a pound of ſugar, ſome cinamon, 
beaten pepper , and ſalt; the meat and almonds being 


ampedand ,put it a boiling ſoftly, and ftirit con- 
ex nmhg yy it be well incorporate and thick then ſerve 
it in a diſhwith ſomeroaſt chickens, pigeons , or capon : 


put the gravy to it, and ſtrow on ſugar, ome marrow ,cina- 
mon, &c. 


Sometimes you may adde ſome interlarded bacon inſtead 
of marrow, ſome ſweet herbs, and a kidney of veal. 


Sometimes eggs, currans  laffron, gooleberries, &c. 


 earaa wa Diſhes , or little Paſties, called in [ta- 


lies Tortelleti. 
Tiakear roal or boild capon, and a calyes vdder, or veal, 
mince it and ſtamp it with ſome marro! ,mint,or ſweet 


marjoram, put a pound of fat parmiſan rated co it; half a 


pound of ſugar,and aquaiter of a po od of currans,ſome 
topped ſicer herbs pep aſſes ;rvemeg,cinamon four 


or 
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The Art and Myſtery of Cookery. VII 

or five yolks of eggs,and two whites: Mingle all together, 
arid make a piece of paſte of warm or boiling liquor, and 
ſome roſe water, ſugar, butter, make ſome great, and ſome 
very lictle,rouls,or ſtars, according to the judgement of the 
| Cook; boil them in broth, milk , or cream. Thus alſo 
\*F | fiſh. Syrve them with grated fat cheeſe or parmiſan, ſugar, . . 


m and beaten cinamon on them in a diſh, &c. 
: 2 Tortellets, or little Paſties. 
A i Ince ſome interlarded bacon , ſome pork or any 
YA other meat, with ſome calves udder, and put to it a 
oundof freſh cheeſe, fat cheeſe, or parmiſan, a pound of 
| agar; and ſome roaſted: turnips or parſnips, a quarter of a 
| ound of: currans, pepper, cloves, nutmegs, cight eggs, 


Iron; mingle all cogether , and make your paſties like 
| littlefiſhes, ſtars, rouls, orlike beans or peaſe , boil them 
 infleſh broth, and ſerve them with grated cheeſe and ſu. 
gar, and ſerye them hot. 


Tortelleti , or little Paſties otherwajes, of Beets ov 
PAY Spinage chopped wery ſmall. 


Peng waſhed and wrung dry, fry them in butter, putto 
* them ſome ſweet herbs chopped ſmall , with ſome 
grated parmiſan, ſome cinamon, cloves, ſaffron, pepper, 
currans, raw eggs, and grated bread : Make your paſties, 
 andboil them in firong broth, cream , milk, or almond 
milk : thus you may do any fiſh. Serve chem with ſugar, 
cinamon, and grated cheeſe, 
, Tortelleti, of green Peaſe, French Beans , or any kinde 
- "of "Pulſe preen or ar). 
*T"Ake Peaſe green ordry, French Beans, or Garden 
... Beans green or dry , boil them tender, and ftamp 
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p them/ through a firainer ,- and put to them 


10 s chopped ſmall, gar, cinamon, cloves, 
prmeg, ſome grated parmiſan , or fat cheeſe, 


| | | | : uEm: $,;4Qf 
\"Fhen' make paite, and make little paſties , boil themin 
broth, or as:beforcſaid;; andſerve them with ſugar , cina- 


mon, and grated cheeſ&in a fineclean diſh. 


' To boil Capon or Chicken. with Collyflowers in the 
CNS French Faſhwon, | 


* id - 0 
s 


Miltoff the buds of; your flowers, -and boil them in 

milk with a little mace. till they be very tender ; then 
takethe yolks.of two eggs, firain them/with a.quarter of a 
pint of ſack , then take as much thick butter, being drawn 
with a little vinegar,and'a flic't lemon; brew them toge- 
ther ; ther take the lowers out of, the-rylk, and put them 
into.the batter and ſack : thendiſhyup:your capon , being 
tender boild , upon fippets finely carved, and pour on the 
fauce, and ſerve it to he table with a little ſalt. 


To bul Capon » Chicken, Pigecys, or any Land Fowls 
 * __ in the French Faſhion. _ 


2 Ither:the 5kin tufſgd-with minced meat; or boned, and 

z bitche vents and body; or not baned and'truſt to boil, 
hilbthe-bodies with avy of the farfogs.following , made of 
any.minced meat, and ſeaſoned withpepper, cloves, mace, 
qneak ;\ then mince: ſome. ſweet herbs with bacon ard 
owl, veal, mutton, or lamb, andwix withit-three or four 
eggs: Mingleall together with grapes, pooſeberries, bar- 
berries, or red currans, and ſugar-orvone. {fo 


I NTP 


--34 de d ſugar, or hone, {ome pinc-ap- 

ple ſeed, or piſtaches, fill rhe fowl "#hc Rew itin a ſtew- 
2/8 pan with ſome ſfirong-broth;,. as much-as will cover 
> m_ anda little white wine; being ſtewed, ſervethern in 
| : | 8 F 4 
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"% rnd Pra} Cookery: $2 


a diſh with ſippets finely carved, and ſlic't orange, lemon, 


barberries, gooſeberries, ſweet herbs chopped, and mace. 


"Ms ; boi Partridges, or: apy of the former Fowls ſtuffed wick 
Unber VICT 10 "0 the Piling afereſaid. | 


| pot! heat a pipkin. with ſtrong broth , white y wine, 


mace, ſweet herbs chopped very fine, and pur ſome 
falt, and: flew them leaſurely; beins finely ſtewed, pur 
ſome 'marrow and ftrained almonds with roſe-water to 
thickerrit, ferve' them on fine carved fippets, and broth 
thert,: garniſh the diſh with prated bread and em 
ance; 206 lemon, or grapes, 


ED Sat ns hv 
"A * woe} "2s BY& 


To boil Pigeons, Weodcocks Smtes, Blackbirds, Thendes 
 "Feluffers, Rails, Qunils, Larks, ' Sparrows, Wheat-cars, 
err. or any [mall Land Fowl. 


wu "EY cr Sites. 


E Oibthec either in ſtrong broth, or water and ſale; Fo 
./- being boild, rake our the outs, and chop thegr {mall 


' withthe liver, putto it ſome crum of white bread gra- 


ed, alirtle of the broth of the cock, and ſome large mace, 


ſtew then rogether with ſome gravy ; then' diſſolve the 


yolke 'oftwo eggs, with ſome wine vinevar, and' a ictle 


pratedmutmeg, and when you are ready 1 ro diſh it; put 
theegostoit, and tir it amongſt the ſauce with a little 
butter, diſh chem on fippers, and run. the ſauce over them- 
with ſomebeaten butter and capers, ſemon minced ſmall, 
barherries, or.-pickled grapes whole. 

- Sometimes with this ſlice. boil ſome fic't onions and 
corransin a-broth by ic felf: when you boil it not. with 
onions, rub the borrom of the diſh with a cloye or two of 


garlick. 


Biild 


Bald Windeecky or r Lake Glover 


ke .them with the outs in, and boil them in ſome 
ſtrong broth or fair water, and three or four whole 
pon large mace, and ſalt, , the cocks being doild, make 
mane thi ſlices of manchet, or orated, in an- 
es oinkin No end ſoa of the broth where the fowl or 
cocks boil, and put to it ſame butter, the guts and liver 
| — and —_ =_ yolks of eggs mr vg _ 
 fomevi gar and ſome nutmeg, titto the other 
do and Nerbem: to 2b diſh the fowl on 
pores and pour on the ſauce, and ſome lic't lemon, 
grapes, or barberries, and run.it over with beaten butter, 


Tobi boil all manner of Sea Fowl, or any wild Fowl, as s Wan, 
Crane, Geeſe, $ boveler, Hers, Bittor, Duck, 
Widgem, Gulls, __, FOR; Refs, Ge. 


Tuff either the Skin with his own meat , being minced 
with lard or beef-ſuet, ſome ſweet herbs, eaten nut- 
cloves, mace, and parboild oyſters, mix all roge- 
ther, fill the $kin\, and prickit faſt onthe back , boil it 
in alarge ſtewing- pan or deep diſh, with ſome frong broth, 
- Clarer, or white wine, ſalt, large mace, two or three cloves, 
and a bundle of ſweet herbs, or none, oyfter-liquor and 
' marrow: ftewall well together. - Then have ftewed oy- 
ſters by themſelves ready ftewed wich an. onion or two, 
mace, pepper, butter, and a little white wine. 
Then have the bottoms of artich putin beaten but- 
ter, and ſome boild marrow readyalſo ; .then agaio diſh 
upthe fowl on fine carved ſippet#- broth the fo 


th the fowl , and lay 
- onthe oy wok artichocks, marrow, bitberries. flic't le- 
mon. gooſcherries, or grapes * and pa niſh your diſh with 
grefmancer rome, and ſome oyfters, | oy lemon, 


and 
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wb. —— it over wich beaten as 
- Otherwa)es. Bone it and fill the body with a farſing or 
affing made of minced mutton with ſpices , and the ſame 
| qurerals agaforelaid 
" Otherwajes. Make a pudding and fill the body , being 
r| boned, and make the pudding ot grated a ſweer 
rbs chopped, onions, minced ſuet or lard, cloyes, mace, 
epper, falt, blood, and cream: mingle all rogerber, as 
xfore id j in all points. 
.. Or a bread pudding without blood, or Onions, and put 
inced meat tq it, fruit, and ſugar. 
Otherwaes. Boil them in _ broth, le wine, 
ace, cloves, ſalt, pepper, ſaffron, marrow, minced oni- 
ns, and thickened wich ſtrained ſweetbread of veal , or 
IK rained with broth, and garniſhed with barber« 
ries, lemon, rapes, red currans or gooſeberries,. 


» To bail Pt manner of Sea Fete, 4 a Swan, Whopper, Geeſe, 
Dacks, Teells, CC. 


LL your fowl being clenged and truſſed into a pipkin 
- fit for it, and boil it with ſtrong broth or fair ſpring- 
water ſcum it clean, and put in three or four lic't onions, 
ſome large mace, corrans raiſins, ſome capers, a bundle of 
rect herbs, grated or ſtrained bread, white wine, two or 
: cloves and pepper ; being finely boild. ſlaſh ir onthe 
breaſt, and difh it on fine carved ſippets, brothir, andlay 
on ſlic'tlemon and a lemon-peel , barberries, or grapes ; 
run it over with beaten butter, ſugar, or ginger, and trim 
the diſh (ides with og ar bread in place of beacen ginger. 
PEN : Ape theſe ha es. 
ou -] me 1quor, ries, ape, 
gooltberrics iſ Lowe " , : 
And ſometimes prunes, or raiſins, or corrans. 


iran. Halfcoſte any of your Holy faſhchem 
lown 


Kit TheAronptWHCOOK: of, 
_ downthe brealf, and pat them ina pipkin with the breafl 
downward, put to'them two or three flic*'t onions and b- | 
carrotseur like lard; ſome mace, pepper, and ſa!r, butter, | 
favory, time , ſome Rong broth and fome 'white wine, | 
ſet the broth be haff waſted, arid" ſtew it very ſoftly: be. 
ing finely ſtewed, diſh it up, ſerve"ic on fippers, and pour 
OT" Lo  WOBF 
_ ©" Orherwajes. Boilthe fowl and not roſte them, boil them - 
in tron mutton broth, and put the fawls into a pipkin, 
boil and ſeam it) put co it flic't'onions , a bunch of ſweet 
herbs, ſome cloyes, mace, whofe: pepper and falt, then 
fafhthe breaſt from end to end'three or four flaſhes, and 
being boild, difh it.vpon fine caryed fippets, pac ſome fu- 
ear to'it,and prick a few cloves on the breaff of the fow!, 
broth ir, andſtrow on fine ſagarand grated bread. 

Otherwayes. Purthem ina ſtewing-pan with ſome wine 
_ andftrong broth, and when they boil, ſcum them, then 
put'to them ſome ſlices of interfarded bacon, pepper,mace, 
Singer, cloves, cinamon, ſugar, raiſins 'of the ſun, ſage- 
flowers or ſeeds, or leayes of ſage : ſerve them on fine car- 
amr jk and trim the difh fides with ſugar or grated 

* Or you may make a farſing of any of the forefaid fowls, 
maker of grated cheeſe and ſome of their own fat, two or 
three eggs, nurmeg, pepper, and ginper, ſowewp the vents, 
boil them with bacon, and ſerve them wich a fauce made of 
almond paſte , a clove of garlick , and'rofted' turnips or 


green ſauce. 
To bel _ ota Geefe, or & 7 Geeſe: | 
FP Ale them being powdered, {endl We batfies wich 
q 


,& oat-meal . being ſteeped firſt inWwarm milk or other 
uquor ; then mingleit with ſome beef ſet; minced onions, 
and apples, ſeafoned with cloy: ," mace, fome feet herbs 
: $9 minced 


P— 


he wat 46 atrfer f c ok XIII 


: or 4 th and pepper, faſten the neck and vent , boil ir and 
ho cir on brevis with collyflowers, cabbidge, turnips, and 
berries; run it over with beaten butter, 


ne hy the ue Fowls, as is before ſpecified, or any 
de. 'S "is | | 
ur . 

= bail Wilde Fowl ebeddiates 
m Es 
0, Oil your Fowl in ſtrong broth or water , ſcum it clean, 
et . D) and put ſome white wine to it, currans, large mace, a 
n cove or two, ſome parfley and onions minced, boil theſe 
Fn : then have ſome ſtewed turni ps cut like lard, and 


tewed in a pot or little pipkin with butter, mace, a clove, 

white wine, and fugar : Being finely ſtewed , ſerve your 
fowls on fippers finely carved, broth the fowls, and pour 
qn your Turnips , run it over with beaten butter., a little 
cream, yolks of eggs, ſack, and ſagar, Sctraped ſugar to 
trim ch 'difh, or grated bread. 

Otherwayes. Half roaſt your fowls, fave the Sravy, and 
carve the breaſt jagged; then put it in a pipkin, and tick it 
here and therea clove, and put fome ſlic't onions, chopped 
parſley, flic't ginger , pepper, and gravy, ſtrained bread, 
with claret wine, currans, or capers, or both, mace, bar- 
berries, and ſugar ; being finely boild, or ſtewed , ſerveir 

oncarved fi ſippets, and run it over wich beaten burtrer, and 


4 lemon peet. 


| Toboll theſe aforeſaid Fowl: others ayes , with Muſcles, 0j- 
, fters, or Cokels ; or f+ ried Wickels, un butter, and after 
Pemed with butter, white wine, nutmeg, a ſlict orange, and 


.& Fa wu 


Ther boit the fowls, or roaſt them, boil chem by chem. 
£4 (clves in water ind falr, ſcum them clean, and put to 


them mace, [weer herbs and onions cho pped cogether, boos 
white 


4o- 


| epps, beaten butcer, cream, a little ta 
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od fovar "if you foe and a few 
« we grated or Rrained bread with 
[give it a walm ; diſh up the fowls 


eff port ny rea: and carve the breaſt, broth 
| ir, _ _ your ſhell.fiſh, run it over with beaten but- 


flic't lemon or orange, 


Otherwayes, in the\ French F efbicw 


YAlf roaſt the fowls, and put them in a pipkin with 
the gravy, t then have time , parſley, ſage, marjoram, 
and ſavory; mince all rogether with a handful of raiſins of 
them into the pipkin with ſome mutton broth, 
one fack or white wine, large mace, cloves , ſalt , arid 
ar, 

"Eden ave the other half of the fruir and herbs being 
minced, beat them with the white of anegs. and fry itin 
ſer or butter as big as licrle figs, and chey will look green, 

Diſh up the Fowls on fippets, broth it, and ſerve the 
fried herbs wich eggs on them and ſcraped ſugar. 


To bol Gaſe giblets, or an) giblets f an) Forl, 


D Oilthem whole, eingfinel ſcalded-; boil thera in wi- 

ter and ſa]t, two or blades of mace, and ſerve 
them on ſippets finely carved with beaten butter , lemon, 
ſcalded gooſeberries, and mace, or ſcalded grapes, ' barber- 


ries, or ilic't lemoti. 


' Or you may for variety ob the. y 


lks of” two of three 


in fronglot Boil Rehem wha orio, LECES,an 


. og _ Farr y Dore Irec ee 
| Eos an over 


make a puddingin the neck, as you 


may 


"le a art Lind a of i Cookery: XV 
| mayſcein the Book of all manner of Puddiogs and Far- 


_ &c. 
es. 'Boilthem with for white wine, firong 

ry mace, flic' ginger, butter, and ſalt ; then hive ſome 
ftewed turnips or carrots cut like lard , and the iblets be- 
ing finely diſhed on ſippets, pat on the ewe turnips, 
being thickened with b eggs, verjuyce, ſugar, and lemon, 


Saxce for green Geeſe. 


1. Take the juyceof ſorrel mixed with ſcalded gooſe. 
berries, and ſerved on ſippets and ſugar with bea- 


| tea butter, &c. 


Otherwoyes. 
2. Their bellies roaſted full of gooſeberries, and afcer 


IF mixedwith ſugar, butter per jayer, and cinamon , andiae- 
| ved on fi __ n 


To alitche -a grand Seller of minced PI , Yeal, a 
 * Mutton, (Chicken, or Neats Tongue. 


MU nced Capon or Veal, & Dried Tongues in thin 
ſlices ker ſhred ſmall as the tongue, Olives, 
Capers, Muſhrooms pickled, ſamphire, Broom-buds, Le- 
mon or Oranges, Raifins, Almonds, Figs blew Virginia Pd- 
fato, Caparones, or Crucifix peale, Currans, pickled Oy- 
ters, Taragon, = 


. How to diſh ut up. 


AY y of theſe being thin flic't, as is ſhown aboveſiid, 
with a little minced taragon and onion amongft i ir; 


then have lettice minced as ſmall as the meat by it ſelf, 


Fl one by themſelyes, capers by themſelves , , fam phire Fe 
| KT 


er or any of Te materials abovelaid. 


the diſh with oranges' and lemons in quar- 
ters p19 © and I and poured 


over all, * 


ickle | exaſhrooms by them- 


"'T, 0 ht all wanuer , of: Land Fowl as Rowe, 


T ves Baſtard, Peacock , Capon , Pheaſant , Pullet, 
Heatbpouts , Partridge, Chicken, Woodcocks, Stock- 
| lo domes Tame Pigeons, Wilde Pigeons, Reils, 

ails, Black- birds Torn Wheat .ears, 


.arks, FOScEonre and the 
Sak auce for the Lind Fowl. 


Ak boild prunes and ſirain them with the blood of 
&” the fowl, cinamon, ginger, and ſugar, boil it to an 
indifferent thickneſs, and ſerveit.in ſaucers, and ſerve in the 
diſh with the fowl, gravy, ſauce of the lame toad. . 


To bul Pigeons, 


PAke Pigeons, and when you have arſed and boned 
them, fry them in butter or minced lard, and put to 
them broth , pepper, nurmeg,flic't ginger, cinamon, beaten 
coriander-ſced, raiſins of the ſun; currans * vinegar , and 
ſerve thera with this ſauce, being frſt ſteeped init four or 
hours, and well ſtewed down. 

Or you may adde fome JiNen or«dried cherries boild 
among ſt, 

Ink 


wer you may uſe damfins ; ſweet herbs chopped, 
es, bacon inſlices, whitewi 2s}: 

Thus _— boik 7 final Birds, Larks, Veldifers, 
kckbirds, &c. 


* 
> 
»r 


Pottag® 


The an 1 ad Meer f Cookery? $i 


Purtaze in the French Faſtio, 


F Mea breaſt of mutfon into ſquare bits or pietes, fry 
&.4 them in butter.; and pur them in a pipkin with ſome 
ſtrong broth, pepper, mace, beaten ginger, and ſalt, ſtew 
ic with half a pound of ſtrained almonds, ſome mutton 
w_ crumbs of manchet, and ſome verjuyce , give it a 
my, , and ſerve it on ſippets, | 
If you would have it yellow, putin ſaffron, ſometimes 
| for change white wine , ſack, currans, raiſins, and ſomes } 
times incorporated with eggs and grated cheele. 
- Otherwayes change the colour greeq, with juyce of ſpis 
mage, and pucta it almonds ſtrained. 


. Portage A in the French Faſvlon of 
4 mY i - + Adutton, Kia, or Veal. "Y 
Take bacen oatmeal and rain it with cold water, ther 
the pot being boiled and ſcummed, put in your firgin- 
_ed gatmea], and ſome whole ſpinape, [ertice, endive, colli- | 
flowers, flic' onions, white cabbidge, and fale; your pot= E 
tage being being almoſt boild, pur in ſome verjuyce, and giveita 
v m or wo; then ſerveit on (i ippets , and put the herbs 
on the mear. 
ha {a 
© Panege in the Engife Faſtion. 


_ Ake the beſt 01d peaſe you can get, waſh and boil chem 

in fair water, when they boil ſcum thetn, and putin a 

piece of interlarded bacon about two pound , pur in alſo # 

bundle of mince; or other ſweet herbs; boil chem not too 

mac ſerve the rent on Gppersi inthin {lices , and pour on 
broth: ___ 


fi Pottaigf 
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aa be of Herb 


"uk oh and iamprhem with your oatmea|, 
Lore inthem o GT ha frainer with h ſome of 


ty, ſpinage,” bar brewery ſeailions, wa 
$; ; being welt boiled, ſerve it 0n ſippets, 
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Take Nh leanof plegofP Pork, and four pound of beef. 
ſyer, mince hen very line, angſeaſon them with an 
ounce of pepper , half a an _—_ Ecloves and mace, 2 
' handful of ſage minced ſmall, and a b endful of falt, min- 
- gleall rogenher , then break in ten egg! , and but two 
won. mix theſe egps with the other meat , and fill the 
wn ues, - | in filled, tic theends., and boil them when 


Othe ws zyes you may make them of mutton, veal, of 
beef \ keeping the order aboveſaid. 


Ti o make moſt rare Sauſages withous s&ens. 


Ara leg of young pork , cut off all the lean , and 
mince it very ſmall, but leave none of the ſtrings 0! 
skins amongſt it ; then take two pound of beef-ſuer ſhred 
ſmall, two handfuls of red fa fage, a lictle pepper, ſalt, and 
nutmeg, with a ſmail piece ofan onion ; mince them roge- 
ther with IN ſuet, and being ive minced, put the 
otksof twoor three eggs, and mixalt together , make ic 
into 2 paſte, and when. youwilla it, x06 out as many 


__ you pleaſe in the fo 1% and 
\fryrhem: this paſte will pig ordinary ſauſage 


| fortnight upon occaſion- 
9 has a 
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Yu - W: ip halfthe meat and ſue, - and mince the 
ve q af Fand ca f 'thetn as che former, 


| To wake Links. 
q the fillets I” of pork, arid cut it into dice- 
y © wich ſome of the ficakof the pork cur in tbe 


T FP Yau ſeaſon the meat with cloves, mace; and pep- 
" per, a handful of ſage fine minced, with a handfu) of fait; 


mingle all together, fill che guts and havg them in theair, 
and. boil them when you ſpend them. * Theſe Links wil 


"nets few with divers kindes of meats. 


; bY 


* 
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'To boi 5a, _ 


==" Akethem and bone them, ſoak them in fair water 
MM fourorfivebours, then waſh out the blood very 
lh. clea pair off the ruff of the mouth , and take 
+... .;00t the balls of the eyes, then ſtuff them with 
halls har ro d.ther, pepper, and 
nf + M ngl opether , os fiufthem on the inſide, 
Ck bc th the inſides together ; then boil them amongſt | 
1 very tender boiled , erve them on 
ky with incerlar ed bacon and Bolonia ſauſages, or 
boild links made of pork on the cheeks,” cut the conin 
thin ſlices , ferve them with laucers of muſtard , or witti 


green ſauce, 


To as Oxe Cheeks otherwayes. 


6 bg out the bories and wh Wl —# the eyes, make the 
pp HOWE VETLY toax it, "and waſt "out the blood; 
LLICT wipe it dry naar I t a; m4 f eafonr it with pePp- 
per, falc, and autmeg , chin"Put"ir 


'a"pipkin or carthen 
= Ayer cloves , and 
|. mace; ; Cut the an-bonſin ico andcoro theteeth, hay 

: £c 


ne: onthetop of the meac, then put to it half a pine 
of claret wine, and half as much water ; cloſe op the port 
. of par 'with a courlegpiece of paſte, and ſet it a baking 
ing ovenover night for to ſerve next day at dinner | ſerve 
wo ___ fine manchier fried; then have boild carrots 


. with the coaſts of manchet laidround the 
, aſl clo  fiod gr asto garniſh it, and runit over with 
Rater "1 019' way you _ alſo wet a legof 
o BHHth, Or thay. 
+ .04 e ether and cleanſe them as before, then roaſt them, 
 andſeaſon them with pepper, ſalt, and nurmeg , fave the 
- gravy, and being roaſted pur them into a pipkin with ſome 
-Claret wine, large mace, aclove or two, and ſome ſtrong 
| ; broth ; Me em ll they be very tender, then pur 
-tother ſome fried onions, and ſome prunes, and ſerye 


| \thewon toaſts of fnied bread, or ſlices of French bread, 
LICeS O ILgeOn them ; — garaiſh the diſh with gra- 


-4Tot © C botks in Stofagve, or the Spaniſ Faſhion. 
FTA ke the cheeks, bone them aud cleanſe them, then 


A laythemin ficep in clarer or white wine, and wine vt- 


'negar, whole cloves, mace, beaten pepper, falr, flic'c nut- 
megs, ſlic't ginger, and fix or ſeven cloves of carlick , ſteep 
them nam mee of five or fix hours, and cloſe them up inan 
—_ ror _ with a piece of paſte, and the ſame 
Jaor put tot, ſet ita baking over night for next day 
_ Ginner, ſery 4% on toaſts of tine manchet fried, then have 

led .carrots.and lay on it, with the toafts of man- 
_ caetlaid the diſh : garniſh it with ſlic'c lemons or 
| grunge are toaſt, and garniſh che diſh with bay 


H3 Ta 
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em Ver | tender ins pipkin 
't nutmegs; pepper, ſalt, and 
lewed take them up, and put 
in a-quare of wine/vinegar, anda 
itwith.lome day leaves, whole | 
ry, time, ſweec marjoram, fa- 
dindethern very-hard the ftreighteſt - 
e liquor large mace, cloves, {lic't gin- 
s and ſalc; then put-the cheeks into a 
the liquor tothew, withſome ſlic't lemons, 
gory; them, * 


s @7N dcl eankd, feep them 
vine vinegar all gt the 


yinegar.:  _ , 
:To oy Oxe checks ina paſt on <1 


TT Akethen boned and ſoaked, boil flew tender i in 
| fair water, a 


cleanſe them, / take out the balls of che 
fy, and feafcn them with 


e ſome beef-ſuer and ſome. 5 ks ref 4 
laid; fora bed, then lay the cheeks onit ;:-and 8 & 
cloves, make your paſtyin gaoderuſt;to #-gatlon 
er two on eif and a balf of butter __ five. | 


Wl, work the hutter and "apap Gy cnn e 


flower, then 
put 
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"is ik aol ow f Calbiny:  & 
putin a little fair water to makeitup into a an paſte, akd 


weckup all cold.” 


indy new Pallets, Noſes, and Lips, of any Beaſt, 
: + Steer Oxe, or Calf. 


a þ : lips, or hoſes, and boil them very tett- 
A b der, then blanch them, atdcut them in little ſquare 
l 52s broad ava fix-pence, or like lard, fry them in ſweet 
ter, and being fryed, pour away the batter, and put to 
it ſome anchove, grated nutmeg, mutton gravy, and ſale , 
ive! "a walm onthe fire, and then diſh itina clean diſh, 
with the bo om firſt rubbed with a clove of garlick, run 
Cover with deaten butter, juyce of oranges, fryed parſley, 
or fryed! marrow in yolks of two eggs, and ſage leaves. 
ſy adde yolks of eggs ſtrained, and then itis a 


_ Otherwayes. 
Takethe pallets, lips, or noſes, and boil them yery ten» 
blanch chem, and cut them two inches long, then take 
om i aterlarded bacon and cut it in the like proportion, 
n thepallets with ſalt, and broil chem on paper ; be- 
ng tender broild pur away che fac, and put them ina difh 
ing rabbed with a clove of garlick, put ſome mutton 
gravy cochem on a chang diſ of coals, and ſome juyce 


of orange, &c. 
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Take beef pallets being tender boild and blanched, 
on them with beaten cloves, nutmeg, pepper, 
falt, and ſore graced bread , then che pan being ready 
over the fire ; -with ſome good butter fry them brown, 
then pat them in a diſh; put to them good mutron gravy, 
'oorchree anchovesin whe ſauce, a little gra- 
ted ITRae] juyce of lemons, and ſerve them up 
ogy H 4 To 


| To fricaſe Pallets. 


bx ER n. 
i Se _ — FOS 
C0908” 4 s Pte Mp I Fac riod as i Ts »% 5 


Ts Aliens One op 


-F% % J, roke or ſtew them very tender in a pipk 
wi h fore _clarer, {lick't nytmegs; /pepper, ſalt, = 
wine Viaegs Ie wy ret one take them up, and put . 

Aquor = oo 9 py _ | 
uart Toh wi «with. ves ole 


Ia! A time, i -n=y marjoram, fa- 


Oxe C heeks i i Salk: 


5 in clarec, ng or wine 1 vineg!; al aw, the - 
next day ſeaſon them with nutm megs, clo 2pper, Mace, Þ 
and (alt, roul them up, boil chem cndes i in - water, vine- 
gar, and ſalt, then _ them, and being cold ſlice them 
inthia ſlices, and ſerve themina clean di wich og and 


ar.: 
To bake Oxe cheeks ina paſty 0 or nie, 


yineg 
*Ake them bein being hened and ſoaked, boilefien tender in 
| yon roar qr them, / take ont i balls of he 
fyes; eaſon them with pepper, (alc, and nutmeg, then 
have ſome beef-ſuert and w_ bu == uced and 
laid fora bed, then lay the hee] 
i 


cloves, make your paſtyin,; 


er two pound and a half of butter. SIT 
Gs work the hutter and eggs ap dryi int9 


flower, then 


put 


f I"... © 


» Noſes, and Lips, of av 7 Beaſt, 


z Oe, or Calf. 
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, lips, or noſes, and boil them tet» 
blanch/them, and cut them in little ſquare 
ad as a {ix-pencs, or like lard, fry them in ſweet 
pour away the batter, and put to 

d nutmeg, mutton gravy, and falc , 

fire, andthen diſh itina clean diſh, 
rubbed with a clove of garkick, run 

er durrer , juyce of oranges, fryed parſley, 

own yolks oftwo eggs, and ſage leaves. 

adde yolks of eggs ſtrained, and then itis a 


Otherwayes. 

lips, or noſes, and boil them yery ten» 
8ndcut them two inches long, then take 
d bacon and cut it in the like proportion, 

s with ſalt, and broil chem on paper ; 
& {pur away the fac, and put them ina diſh 
vitha clove of garlick , put ſome mutton 
achating diſh of coals , and ſome juyce 


a. 


To fricaſe Pallets. 


pallets being tender boild and blanched, 
n-with beaten cloves, nutmeg, pepper, 
ed bread, then che pan being ready 
ſome good butter fry chem brown, 

ſh; pur ro them good mutton gravy, 
«pon vhe ſauce, a little gra- 

nons, and ſerve them up 


H 4 


Of yo "1, 


To Fo few Patiers, Liy, Ws Nofes. 


Take them being cenderbaildag blanched, -pue them 
into a pipkin, and cut tothe ngnels of 
tochem ſome ſail cowcumbers pick 


) 


, - on 1 uar 
pieces, large m3 . Vo erheepialne dives ſome ſmall 
OE: weetbreads of veal, ſome larks or other 
_ ſmall birds: as i| I Wy ; or —_ fale; butter , ſtrong 


rrie dviks of herd-opgs ;, and flew: them a together ; 
rvethem on toaſts wy Fo io French bread, andflicit lemon , 


To marinate Pallets, ; 'N ofes, and Lipe whole. ' 
PAke them being tender boild and: blanched, fry them Ft 
"in ſweet falter oyl, or clarified butter, and being i 
fryed ory for _—_ with' whole -pepper, 
mace, cloves, ſlic'c ginger, ſlic't nutmeg, fa end a bun- = 
dleof ſweet herbs , as roſemary, time,” my (ch fweet 
warjoram, ſavory, parſley, and ſage ; boil the ſpices and 
berbs in wine vi and white wine, then-put-them ina 
barrel with the. pallets, lips, and noſes, and lemons, cloſe 

Fhem up for your uſe, and ſerve them in a diſh with oyl, 


To dreſe Pallet}, Lips, ad Noſes, with ns - 
of Mattos and Bacon. . 4; - 


4 Ake them 2 boild render and blanches, cut them 
& ' as broad as a ſhilling; as alſo ſome: thin collops of . 
interlarded bacon, andofaieg-of-murton; finely backed 


wicke the e back ofa knife, fry them all togecher with __ 
butter 


Re \ 
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oth, wie” grate 
bectiore ; give it a walm over the 
ubche di th with a clove of garlick, 
teer, juyce of orange, and. falr 


Be” 4 


Beef Pallets, 


lets that are" tender boild and: blanched, 
intwo pieces, and fer thema 

"with a fine picce of interlarded ba- 

ignions, and five or (ix fweet- 

full of ſtrong broth, and as mud 


y, an onion or two , two or threee 6s) a 


Ones 


* 


5e mage, and an orange; as the pallets 

h with che botoms and tops of Freni 
din mutton gravy , and the broth 
edin; then you muſt have the mar- 
bones ſtewed in a" little ffrong 
'bip gobbers : and when the pal- 
ds, and the reſt are enough, take 
3 onions, and ſpices, and diſh up the foreſaid , 
wr of ſteeped bread, lay the marrow up- 
s, then wring on the juyce of two or three 


itto the table very hot. - 


"i 


| 4 edi of Oxe Pallets with great Oofters, Veal, Sweet - 


ones, peeping Chickens, Pigeons, ſlices of 
Bacon large Coc -comb's and Stones, Marrow, 
nad Feichockg. = | 


Newoand boil them tender, blanch chem, 
+two inches long , Jard one half with 
icken and pigeon peepers | 


ſcalded, 
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bir 006. "(wall dird ſpit and 
ipot onfrt 8 lice of inter- 
e leaf, then another flice of bacon 
laſt the e birdobeſpiced| thus al: 
mb-ftones, « then the oy. 


n TIE chus 


wt 


lard them with-lard very ſmall, and 
ing prick, aha: aft preteen of two or 
them with aJictle fine grated mancher, 
cime,- and roſemary winted-yery ſmall, and 
mhethe are chorae the fire baſte thetd ofen, as allo the 
hen he' the bottoms ofartichocks ready bod: quarter: 
and mar 9 4am. Aw fryed; aa the fowls 
ad UNE other ingredients; *then diſh ehefow!, piled up in 
ie middle y roſt m * zound abont them 
Edith, -bucfirſtrub the diſh with" clove of garlick: 
pallersby' themſelves, the ſweetbreads' by themſelves, 
and the cocks-ſt6nes, combs, and lainb-iones- by them- 
felyes; then the artichocks, fryed marrow; and piſtaches 
by themſelves ; then make a ſauce with ſome claret wine, 
and gravy, nutmeg, oyfter liquor, ale,” a ſlic't or quarter- 
ed onion, an ancliove or two diſſolved, and a little ſweet 
butter, pive ita walm or two, and put to it two orthree 
ofano , Pour on the ſauce very hot, and garniſh 
it with ſlice oranges and Jemons:-- 
The ſmalleft birds are ficteſt for this- diſh of meat , as 
wheatears, martins, larks » OHEyes, quails, | nites - or rails. 


Oxe Pallets 7 4. 7el ll > _—_ 


T==z pair of neats or calves feet; ſebld them, and 
boil them in a pot withtwo gallons of water, by 
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-them .down from two Eallonsto 
1 the broth., and is Ae. 
tous nn: intoa Pipkin wi 
Cc andc 


mallropetherin the pipkin, being well v 
jelly melted, putiin the eggs, and ſet it over a 
d before, ſtew it on that \fire half an 
lit uP, and when it is juſt a boiling 
aronitlet it coola little, then rup ic 
& Once or twice; then the. p 
hd blanched, cut them into dice work 
ones, veal , ſwcetbreads, cocks-combs 
Tr artichocks all cut inco-dice- work, 
,, eriicalves noſes, and lips, preſ 


neats tongue, in;the:ſame:work, 


of theſe together, or any one of them ; 
phice wif or fack, with nutmeg, flic't gin- 
or fennil-ſeed, make ſeveral beds 
,-and run the jelly over them many 
X Avanti as you have ſorts of co- 
opellepucic all at once, garviſh ic with 
, Or greenccittern cut like jacd. - 


Ta bake. Bref. Pallets. 


nd noſes, boild tender and blanch- 
esandcombs,or lamb-ſones, and ſweet- 
dthe tones, combs, and pallets 
-as the lamb. ſtones, half a pint of 
+ their own liquor, quartered dates, 


piſta- 
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,or-pine _ el lea "pag pickle broom 
theſe wi — —_— a antity of 
= fill the pie, and put to it good- (Fan Joſe 
itup and bakeir, make liquorforic, - then 'beat ſome bur. 1 
he andtbree © ages pole _ uſinſce or _ ': 


224 p_ Todrſs a Near Tinger bild dvers waJes. 


1 === day es powder. 
Þ..4 ae i barree n cheat bread for 
glad _— and ſerve 


* ” ” pa Pf - - it F " . Fr » y p * ” 
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mg 'boil = RE bread; then lay 
boild tongue, mace, —_—— the herbs, run it 
over with beaten b cter, ) Nice lemon, Eraliberrics bar- 
berries, or grapes. | 
ter, and'being tender doild, drain the vater-from them, 
| Ahthemin a7 clean diſh, and run the n- -oyer with beaten 
pt, —_ _—_ tongues, and dders ofi 
on/the wars and 'v 


vm 


Cookery. 93 

ter; Orin place of collyflowers, carrots in 
| Ometi imes 0n turnips and+great boild oni- 
bi | 0646 ky or parſnips and. car» 


—ultoome, 9 obo, Rr" 
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zem wil peppper falc,and nutmeg, then lard 

them with great lar ſteep them all night jn cla- 

l Wo vinegar RT t.nutmegs and ginger , whole 

;bearen pepper perand alc, ſteep them in an earthen 

n,and cover or cloſe them up, bake them, and 

pn ſops of French bread , 2nd the ſpices Over 
zeflic't lemon, and — or none. 


whe, 
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= boild and fry them. wholeorin 
usthem in a pipkin with ſome gravy or mut- 
mace, flic'c nutmeg, pepper, clarer,. a lictle 
Son, and ſale, ſtew them well cogether, 
i ewed , put to.che meat. two or three 
Ns, skirrets, or cheſnuts , and ſerye 
2 run them over with beaten bucter, ſlic's le- 
row overall, 


” Picks Ines. wth, $A at Pe, 6-4, bf 


iT To To ftew a Mews Foes etherwayes. 


none, oy pepper or ginger, and 
ihe rongueand wrap it 1na ca mor 
vea 


a " Koa "5 bs 08” 67 
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lick, and run overalt with beaten br 


punitive pipkin with ſome c tnd gravy, cloves, mace 
falc, pepper, fouls RG been focet herbs chop 

ſmall, fried onions, Marrow boildin ftrong broth, and laid 
over all; ſome grapes, 0 v9, flict otange or le- 
mon, 4 1ppet Func orermicht beaten but- 


ognebeing tenderboitd and blanched, 
"big and as" thick as a Chil 

; and being fried; pur to it ſor 
mutton gravy, ſome beaten cloves, 
, and ſaffron - few chem well copether, 
diffolvee with grape ver. 
an, givethem a rofs or two, 
try © ick » 6h it on fine. 


+ % 4c Go * 
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Or make the ide, ans none cof 
cinamon, ſugar, and faffon. 
Sometimes ſliced as aforeſaid, but in ſkices no bigger nor 
thicker then a three-pence, and uſedin alf* points as before, 
bur adde ſome onions fried with the tongue , ſome muſh- 
rooms, nutmeg, and mace ; and beir g well ſtewed , ferveir 
on fine f zppers, but firſt rub the diſh with a clove of gar- 


er, a ſhred temon,and 
a ſpoonful of fair water. 


Sometimes you may adde eos xd cheſyurs , ſweet 
rk marrow, ant] prapes or barberries 
ftex ifre þ Tac in 2 pipkin wich the fliced 
ICQE | m 0: w os j, Or piſtaches, 
res, hy, bee | foorr. 
ftrong 


V | Hice, Vue onely 


, Clare wine, 


vs with vinegar or grape verjuyce, and 
1 hppers {lic't lemon and: beaten butter 


LN 


aN, eats Tongue either whole or in halves. 
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d bang bl: hem'or not Lrdehngs:: 
then pur them in a barrel, then make a pickle 
, Nlic't ginger, whole cloves, flic'tnat- 
ze mace, next havea bundle of ſiveet herbs, 
Oy leaves, ſage leaves, winter ſav 
T ticy take the reip teſt 
you can ger, and binde them 
ct by it ſelf, and all inco one; We 
.inas much wine vinegarand white 


I! fill the veſſel where the congues are, * and-put 
dflic'tlemons to them ; cloſethem up being 
prhem for your uſe upon any occaſion ; ſerve 
ne of the ſpices , liquor, ſweet herbs , alles 
't 496-080 lemon. peel. Pack them cloſe. 


® 


To 1 Fricaſe N eats Tongues. 


tender þoild” flice them i into thin ſlices, andfry 
m with ſweet butter ; being fried pur away the 
«d put to chem fome ftrong g ravy or broth , nut. 
per, falr, ſome fweer on gd ſmall , as 
-marjoram , and parſley, ſtew chem 

G1 je yolks of eggs with wine 

te; forge whole grapes or barber- 

g uſe tine grated manchee, oral- 

| ſometimes put ſaffron to it... Thus 

you 


we 1 


CE TT SOOT 


\, I + vx; tbo. 


ders of the 
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N zo a netongue in a « ipki, ok halves, or in 
put tot | | y with ome 


and puttoit large ms nclred bacon, ginger, pepper, raiſins 
ewoor three whole cloves, currans, prunes, ſage -ſeed, ſaf- 
cherries , e Pwapoorl -ramar "> ook it in a fine 


Qure [dib, on ſlices of French brea&. 


0 Afi Near! Tangwes, 4s Arſe Wiſer, Lips, 
, and Fallen | ' 


I oONST s being tender boild 'ahd blanched, 
| > ſeth ben nd fry thetieſhart butter , being 
puraway the butter, and put-to them anchoves \Pca- 
ted nutmeg, mutton, gravy, and ſalt; give them a walm 

over the fire, and ſerve-them = «cle ed diſh: bur 
b: firſt rub the diſh wich near ulc, and run the meat 
®® over with ſome beaten bute of orange, fryed par- 
$ Nley, NEE: yolleaf (egy cdl _— caves: 
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ao _—_ flic c ea grapes, gooſe- 
, andr run it over with beacen butter, 


nh Mon BE ebb nie DER 
I ed ron 1, 


' ay, 
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: eaten AY . Th IF Cale peter of _ alike; 
es yery; well with the ſajts, and cover 
h.it, -and as it waſtes put on more 3-when 
dtiftthey are.coough,..then roul them-ig 
eythem n before a ſoft fixe, befgre) ou boil chem 
, png water one night, anc | boil them in 


| n on wder them with bay-ſalt, 9 being well 
in ng hem uÞ.ina garret or-ſeller, and let them 
hore 4 ſebe fire till they be boild, + 


are 4Ne | | 5 5 Tongue oy Wdder fo reſte, a s tag, Hinde, 
- *:Byeck, Doe, Sheep, Hog, Goat, Kid or Calf. 


a_ tender and blanch them, $ting cold, lard 
4d; them; or roſte chem: plain without lard, baſte ther 
ich bart 10h : LAG ſerve them on pcm pn fauce. 


rad 
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T 'o # Nees Tigers ” Vide othirwayes, 
ttle e blanchir, al ith nony big lard all 


; being firſt 


inger, then 
tter: þe- 


B . Py . 4'® P-4 
J 4 og bx F 
vo gar, and ſerve it mi 
'* | ” 4 
"_ EE. , .- wee” q Soo : . * 
fl A es Fl LEW 
0 S -— i y os. © 


3 "$4. x » | 
$5 $558 2 Fo f 3. 4 
$$ -5 L , $ / hs 
>. :. M le Fg PE eats Eiger 
p + © I Þ de Ho 


a 


: Ak afreſh ppb ; 
T das, mms ther , nll 
CIOVes and mace beaten, forme TN "Lal : _ 
Orar Fora or pon 1 minced, with a quarter 
a Pe © cot Lon Pour of currans, a little verjuyce 


7 of: A \, of ſack,” ſtir all to- 


We Bonn 


nE th 


Tide: Tipe to eat ll _ fo this fgure. 


TI the ton gues being tender boild and blanched, leave 
on oy fat of ff the roots of the tongues, and ſeaſon 
'them well with nutmeg, 
. pepper, and fait, bur 
- firſt lardehem with Pret- 
\ tybi lard,and put them 
| in the pie with ſome 
whole cloves and ſome 


e 0. of rigs Maine it raw , then boil 
ior ve ; blanefric, and and cu it into pi6:- 


; by ſome of the minced 
piece LI gt then make ballzof the 


e boiſe 'grapes, cheſants. 
tee, fhi Code bares. and ery  cloleit 
l bake ir, » then liquor it with verjuyce, | gravy, and 


"w/e ate 4 Neats Tongne hat otherwayes: 
Wat ongue yery tender , ind blanch it ; ; being / 

AF oh licei ie into thin flices, and ſeaſon it tighely with 
eppe , natmeg, cinamon, and gingSficely ! beatetn, then 

Put into the pie half a pound of currans ,. lay che meat © 
lates in haſves., the marrow of four bones, large 
ypes, orbarberried and butter; cloſe it up and bake | 
deingbaked, Tow eir wich white or clarec wine, but '' 


er; and gr and cold , 


J "the mea: atthe butt end., minceit sf Fo 
I 2 heefs 


ared twoorthre of eggs, rai 
ce? comer a little 


yy xd ſmall; then fill 
| + wrapitin 
_ under the 

:imire tarde { and on the 
1nd barberti Y rognd Teer over 
| ebikn -»{quor-it and ice it 
nae,o re rape yerjuyce.. | 

f ;\: and __ it up ith 


\ oY hetw hich epi, we arab time; Caceta mar- 
SF*joram, Net Winter | vary 0 lemon ;. or plain 
ont any of them zasyou-pleaſe;; broch it, 
d pd chine of beef will 


For  thokace = tops Wh roſemary. age leaves, 
picked parſley, time, and ſweer matjoram , and ſtew them 
1g wine vinegar, and. "gravy; or-therwayes with 
gravy and j Juyce of coranges and lemons. Sometimes for 


—_—__ in ſaucers of vinegar ar 
Toby + s \Fillao f Inf. 


:; rendereſt part of the beef, and 
of the ſurloyn, cutit as big as 
ich-not:go0'big , and be carctul 
by of the meat; roaſt it [ca- 
t butte: -ſeta diſh! to ſayethe 
epare ſauce: for it.of good 


of pulp wit a fo whether chopped A 


the 
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Tow n 4% - 'peelaf — 'orange, | m_ 
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deed phennel-iced, and dait ; -beatinele things fine, and 
ſeaſon the filler with jr 1 allr, and baſte it with but- 
ter, fav Jy an [blow off the fat , ferve it with 
jayce 0 . range orien ,anda lictle elder vinegar. 
8 "Or thus. 
$000 ooght., - 'then ſtuff ieqth parſley , time, 
em, beecs, ;ſpinage-, i,a0d wincer ſavory, all 
ickedand: migc ice ſeal with 'the yolks-of hard eggs 
ixt-amonglt { dos pegper, | ſtuff irand roaſt ic, fave.che 
l few j ne ao yes asalſo.a.lixtle oni- 
f an orange or two;. 
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fn Bo Fill o Beef nile Iralin Fabion. 
mg.cender filler of beef, -and take away all 
| ,, put toit- ſome 
hi £ wine Ee not £00. ſweet) in a boul, waſhir 
_ ie pelli the Wwe, then firow upon it alittle 
<P per And a'pot l 'T in; Jtalian; and as 
nuch ſalt as will ſeaſon ic , mingle them together very well, 
and ri. pg a much , white 1 /nns as will cover it , lay a 
ener” u! 1yo! pole; to keep" it\down in a' cloſe pan "with a 
and ſeri ir Ntecp two nights and a day ; then 
aut and FAc,a0..4nto..a Pipkin., with. ſome- good: . beef 
wed , | put. nope of. the pickle to-it., but onely beef 
£3” broth, 


Jar; clare & wine, elder vinegar, 
o : CHAN, ginger, corian- 
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C/ "1 E as Pp, Tad I Brugkhet, Rib, Flanks 
utteck,.or Fillet of Beef powdered. 
of theſe ; and give them in ſummer a weeks 
Cit -in winter a fortnight, ſtaffthem or plain, 
youſtalf them, do | with all manner of ſweet herbs, fat 
f minced, and ſome nutmeg ; ferve them on brewis, with 
tbbids boildia milk, with beaten butcer, &c. 


-T 0: rite waſt Beef,, Chine, Surlon, Rib, Bricker, 
oO” hank, er Neats Tongs. 

i WER che avefaid Beef, 25 chine or fore-rib, and 

* Rutk-it with penniroyal, or other ſweet herbs,or br 
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Ake a flank of beef or any pare bot "the leg, cut it into. 
ſlices or Lgobbers as'big as a a pullets-egs, with ſome 
ey offat, and boilitin a pot or pipkin with ſome fair 
ring'wa er, fcum ie clean, 'and pac- eo: ittan hour after 


* ps __—_ greatonions, ſalt, 
| ole x & it-cloſe, and 
4 ith holktofs Jade) _s AT ei wine. then 
diſh ic on fige (ippers, and ſcrve it tothe table hot, garniſh } 
1 with prapes, barberries."or  pooleberries.. Sometimes uſe | 
ſpices, the botroms of boitd atrichoc patinto beaten bur- | 


os, yd canpgantabs om ben ies, 
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fthe butroc; % of bra; daduadriaco chin 
flices roſs the grain of the n meat , then hack them 
and fry rliew' in {ocar-buter, amb dcing-fry 

E brown, put theor: ina Pipkio with + fome:firong broth, a 

= jak _ange Wine, and ſome! nurmeg, few it very tender ; 

balf #n hour before you diſh" iripnt+ro+ir ſome good 

Pont vinegar, 48d vclovg or two £:when: tank ſerve - 
it 
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k of beef and cut ſome of itinto thin li- 
es; rar then hack them with the 
E - ird them with ſmall lard, and ſeaſon them 
[alt, and Turmeg , then make a farſins with 
| hefbs, time, onions , the yolks of hard eggs, 
[ qu all minced, ſomeſalt, barberries, grapes, 
cooleber on $. ſeaſon it with the former ſpices lightly, 
d We - $ pager, then lay it on theſlices, androul 
1p ronnd with ſome caul of veal, beef or mutton, 
@diſhin the oven, or roſte them, then pur 
id with ſome butter, and ſaffran; or none, 
fav from the gravy and-pur ir: to:them., with 
,potaco, orskirretsblanched; . being firſ firſt 
ot:-wit xe; and ſerve them on fippers, with 
, lemon, - -barderries, grapes, or gooie- 
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tyer nth ſome beef.ſuer, or lard, and 
efvcetiberbs; fome beaten cloves and mace, 

andz whole onion or two, ſtew all ro- 

a8 pip , withſome' blanched cheſcurs , ſtrong 

th, and fom claret -ler it ftew ſoftly the ſpace 'of threo 
urs.t tir may be very render-; then blow off the far, 
Sir, Srrs © it on onhipprs garniſh; it with barberrics, 


W447 


_ 4 $4, dn fs 
& Ve WE Ie SE: EE RA eHOLEI v1.6 


4 ; of Beef 4 berweger. 


Gmeiof the buttock; cat itinto thin flices, and | 
en Wit the back. of your knife , then fry 
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t tin butter with a temperate fire. 
ofan inch thick , and fry it 
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he oher ok ro fry as thick as a half-crown, 
them, and wy them as the for- 
x not. roo bard, 
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Z F-> Banees forthe raw froed Beef. 
'buteer, with ſlic'r lemon beaten rogether. 
Li 2, Gravy 
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ah pg of; FLY cut it into 
B&: with ſome equa gob- 


M06; and nutmeg, and 


fa pound of butter, and 
C gar, Taoke- -up the 
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7, 0 bake Beef red Deer faſhion in, Zi 
low, Bricker, Batreck, or ; 


*Ake the ſarloia, bane i it, and 0 f the great (in Ginnew 


that lies on the hack, lard | 6 eancit parts Mo it with 


29, to ounces of pinger, and 
l i intothe' pic : bur firſt 
x} lea [3H balf 

an of Wy ag Venion.. gt oN 
all \= reſt of the ſeaſoning, with a few ' more. Ee” good 
E: . Roreofburter, anda bay-leaf or two,. cloſeit up and bake 
| it, . will ask eight bours Hoakings _beiog baked.and mo 
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ito wich clarified Gucter - ſerve it, 6 a very good 
jndgement ſhall-: not. know it. from: red deer. Makethe 
nick woe to bake'c hot or cold. 
Tothiss KI ity: of fleſh you tnuſt have three gallons of 
efloiver-heape meas afure. ,and three pound of bucter-, bur 
| way-t > bake ke'r » isto bake it in courſe paſte, 
in pic, 4p aity : #25 BY it in rie meal to keep long. 
| ye , ad you may rake it of meal as it comes from the 
dd tnake.tr onely of boiling water, and no ſtuff in it, 
Oy” > " FE 4. Otherwajes to be eaten cold, 
i Cakec 76 ſtone of byrtack beef, . lard it with great lard, 
indi taſo for oc with nutmeg, pepper: and the lard, theo fieep 
ve ;boal; tray, or earthen pan, with ſome wine vinegar, 
<p, Pepper, and two or three bay-leaves: thus 
| ur or five dayes, and turn it twice or; thrice a 
idayest ket avd ſeafbn ir with cloves, mace, pepper, 
por "i COP ad:falr., pur ic into a pot with the-back ſide 
nmaward, with butter under ic, and ſeaſon it with a good 
Fa a "7 f ſeal In ing, and ſome butter on it, then cloſe i iT 
Ebake it,. 3cwill 25% (ix or leven hours baking. Being 
ddraw it, and when ic is cold pour out the gravy, and 
nin A þipkin, and pour it on the veniſon, then 
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To make minced Pies of Beef. 


fy wot butcock of beef, cleanſeir from the. skins, 
ho -cmt. it. nto '{mall pieces , then take half as 
ſapee bee'—ſhers the becf, mince them together ve- 
ad ſeaſon them'with pepper, cloves, mace, nut- 
n haye halfas much, fruic as meat, three 
tour pound of currans, two pound of 


' withour fruit, but only ſeaſoned 
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It almoſt to 

el and a ve- 

ret wine, couler 
of anchoves, 
Se and leaſon it 


of _ little 


4 Flank, of Beef 5 in © oops 
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en , which are madeof - 


your uſe. _ 
you mayuſe flices of 


Beef with Parſley fo ſerve cold. 
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ic inchin flices, — it 
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be  Uaders ether in Pye or Paſty according to 
os ths Figure. 
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, Cloves, and mace, 
wrapitina caul of 
with the former ſpices 
alc put it in the pie with ſome ſhees of 
veal under it; ſeaſgnthem, and ſome alſo on 
etop, with ſome ſlices of lard and butter ; 
ap; and-being daked, liquor it 
R butter. Fhas for roeat cold ; it 
exine, gravy. and burter, 
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"cut it into 5 
with ſome - 


C pine-ker- 


In | the afore Þ 
ie tot above an | 
ge C $ 6006 cream, ten eggs, 
por, faſc,, roſewater, and ſome 
akeir: and ftick it with flic'c dates, can- | 
ſcrape fine ſugar onit. . 
cold ſlice it into 
ifan and inter- 


t ſome cut- 


zina diſh, _ | 
ked, ſcrape on 
Dtherwayer to eat het. | 
Take an Udder boild and cold, ſlice. it into thin li- 
. ces, and ſeaſonit with: pepper, cinamo nutmeg, ginger, 
and falt, m e ſome curransa | we frees and fill 
| . y , barberries, 


in | halves, and 
broth, lit- 
E --ſagar, and 
ſtew an hour, and 


LT... EEE oo i a ſerve 


of Neatz - Feet, 


A 4. put them in a 
tfirong th, a-picce of but- 
core EE r | a while, put to 
parlh en.chibbok s;young ſpear. 

z all_ſhred very ſmall, with a little- beaten 
poſt fryed , make a ;ear for them wicti 

< eggs, ſome mucton/-gravy; alit- 

es cup wrang - therein : put 

in ue pan, theh roſs 
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wo lake avid TY 0B 4 ſpit: 
, Cold, and Hanched ; latd 
ins roſted, ſerve thetri 


f:claret. wine, wine vinegar, 
read firained with the wine 


with ſome beat tinamon and ginger; 


{bor al Swag boil ic on thefire ; with a few 
/ ro, tric with a ſprig of roſemary , and make it 


Ty ref the Beef: rs Blied, 


ofthe beefer when it is warm, po i 
Ifrainit, and when it-is chro als cok: 


is of oarmeal well picked , and-ter iT 
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then have four or five eggs well beater pur into the 
her and fill che beefers gu, heang firl well cleanſed, 


e} "Tedrſi ed per OT. or pan. 
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ea ſauce with ſome beaten but- 


IEing _ boild,m 

ter, gravy, pep | muſtard," 'and wine vinegar, ruba 

_ diſh with Sette garlick and diſh them therein, then run 

the ſauce over them with a little bruiſed carlick amonglt 
it, and lice wine vinegar ſ prinkled over the meat. 


rateth 'To ws Bolonia $ avſa es: 
th Do leg ofpork., and take vey all the fat, 


vs, -minc am ie vary fine ina 
y ; ei % H he + meat, A to cvery 
- ad Aavd cut as {mall 
mingle it amongſt 


as your little ker about aninch lon 
the meat, and pur co it half an ounce offehole cloves, as 
much beaten pepper, with the ſame quantity of nutmegs 
and mace finely beaten alſo, an ounce-of whole caraway- 
_ ſeed, alteighr ounces; coche jel br ruiſed | with a little allom 
| beaten and diſſolved -in-ſacky and ſtamped amongſt the 
meat: chen take beefer: gurs,cut of the biggeſt of the ſmall 
| guts,2 yard longandb ag clean ſcowred pur them in brine 
a week or eight 'Uayes "it f ngthens and makes them cuff 
to hold filling. The greatefF'skill is inthe. #illing of them, 
for if they be not well filled they will grow ruſty; . then be- 
+ bem put thema ſmoaking 'thre&or. four: dayes , and 
ng themin theair, in = Gartet orins Seller, for wy 
aſtnoc.come.no more at t fire, db in @ Quarter 0! 3 
paar hep wil be extable. > 4 
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Bullcks C beck in the Italian way. 


es Dice ap arr went 


the bones and ſteep the head in fair water, 
it;-and ſcrape off the lime, ler it lie in, ſteep 
ve hours; then boil itin fair water wich 
ſauſage anda piece of interlarded ba= 

tender boild and the other materi- 

nd ſerve it, with ſome flowers and greens ori 

an ſaucers, 


| Rs oftew- Bullecks Cheeks: 
well ſoaked or ſteeped, ſpit and balf 
ſave the pravy., and put them into a 
eclarer wine,pravy,and! ſome ſtrong broth, 
ger, pepper,-falt, and ſome minced onions 
ipace of two hours on a ſoft fire, and be- 


 lippets. 


nes, baſls "wok, la and the ruff of 
At well in fair water and ſhifc it ofcen 
the blood and ſlime take it out 
and ſeaſon it with nutmeg, py 
per, 
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: —_ rekonat: the bones and 
pourthe liquor to them, and be- 
es, and ſerye them cold with mu. 


og and foe 
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* | | gh T 0 boil 4 Calves Head. 


3 ; To hed, ckin, and all unlayed, ſcald it, and ſoke 
it infairware a whole night or twelve bours, then 
out'thebrains and boil them with ſome ſage, parſley, 


Y it one} & by another with ſometi eflices s of boild bacon, 
| + __andlay ſomefine ror Fun uponir, _ we bur- 
rage or other flowers... BY 
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es Head we! eeped ok. cleanſed Som the 
idflime;: boiticrender, thencake' it up and 
ugh "cold, cur iviaro dice-work., as alſo the 
robe in che aneforty;.: \ ſees of 'interlard- 
-_ edbacon being firſt bold: ; par ſome gooleherie to them, 
3 "as nlſo ſome gravy 'or fuyce of temon and ſome. 
© —bacen' '; Rewall' copether ; I ſtewed, 
1 (od. ir oncarved hippers ,"and run ir-over with beaten 


Other 
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0 fruits rin the Fa manner, ſtew them | 
I ſain | gravy'or ſtropg mutcon þroth , nut. 
ſh OC = 4 little white wine and beaten but- 
Ft 
eve together diſh them. on fine fippers, 
© with flic*t lemon or barberries. Es 


Sons hes " Bo + Calnes Head + 4 
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Tk alt and bone if , then ſteep. itin fair water the 

7 e of fi —_— cleancloth, and ſea- 

M0 10 WIE 1Qme felt <7 bk. geoked (or. none) then 

roul-i& up. ia 4 ler, binde. ir-elole, and. bott/ it. in white. 
wine oy T, and fale;. being boild keep it (in that ſouce 

"a ond fe Weis inthe coller, or ſlice itland ferveit with 

d pepper. This diſh is very rare, and boy 

dx eu decermadle, 
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Ng Tore 4 Calves Head, 


j a lon ” 5 hand, chic K and take out the brains, 
.>:-$ktns, and blood about i, ſteep them and the head in 
fiir warm water ghe ſpace of four or five hours, ſhifr chem 
are won times and Ar pry the bead, then boil the 
rains, = * ary; with fome grated bread, brains, 
pinend {mall, with ſome minced veal ard 
e- pudding with ſome cloves, mace, falr, 
jinger, fi we yolks okepss, and ſaffron, fill the head 

his pu ne. then cloſe ir up and binde it faſt with 
, fone ene ſpitir, and binde on the caul round the 
bead with ſome of the padding round about it, roſte it and 
. fave the gravy; blow off Fehe fat, and put to the gravy, for 
 Veiancea little white wine, 2 flic c nutmes, and a piece of 


Twoet buccer, the j Joye of an orange ", and ſugar, Then 
©. Tos | bread 
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ad, © Hd dt the rongue, 
rele, a © bull "be - are as 
Bell as rthe 0! mince the brain and tongue, a 
little or ay] beef fir very 


ſmall, being finely min- 
. ced mix them aca? three or four yolks of epgs, 
beaten gin er, tr reps, grated bread, ſalt, and a 
ps makeit not'moiſt enough. 
Th « * Ie; Pan C i the Cohes head a' little in fair wa- 
rer, — "525 anddry it"welf in a cloth, filling the 
xFherethe b1 woe and ton u ay with this farcing or 
nde1rup cloſe together and ſpitit_ "then ftuff it 
di "their on 1 liquor, put 
wy x a wine , Mace, nutmeg, 


vinegar, and the whiceof an egg 
make little holes inthe head, = ful 
the oyſters but half way in,” and ſcurerhi Wa rich fprigs 
of time, roſte it.. and fe a diſt un, 5 it to fave” the gravy, 
wherein let there be oyſters, brecer” erbiy + winced , a little 
white wine and a ſlic*'t nutmeg.” When 

i is diſh wherein the ſauce is on hv" _ Seo 
rle,then put in a piece of barre Hor: 
falt, beatingit upthick weerker; TT 
the auce to it, and eve: 

) 


up! hor ro ww, rae 


T 0 few 4 Cibois Head. 


F boil it in fair warer.balf; an hour the take it vp and 
any It 0 Poe, then: pur it into a pipkin with great 
offers 


_ oyſters and 1ome 0 tne: "of " which. boildi if, :(iE; you have r 
no iro Ze wa; 6 hb: < fwhite wine or claret, a quarter w a 
| pf ante tle rd a bacon, ſome blanched cheſnuts | 
otter four hardeggs cutinto halves,ſweet Low . 
m__ agt.a, A tle horſe-raddiſh-root ſcraped, ſtew all 
ue..thet þ flice the brains-(being parboild) and 
wnger fait, and flower, you may put in ſome 
oa 47M hem Sonu butteri;. then diſh. 
,, and. ty Par brains, oyſters; cheſnuts, half 
eggs, and fippecit, ſeryejtup hor. tothe table. 


To haſh a Calves Head. | 
"uy 8 head, boil; it tender, and let it be through 


ery winte and T: r, then rake theater. halfand omit i in- 

toxin ſlices; fry it -with clarified. butter: fine and white, 

0 a at way LC - | wp with: ſome ſ\weet herbs ,AS roſe. 

p:timedarory,ſalr, ſome white wine or claret, ſome 
| Co n gravy, a lictle pepper and nutmeg ; 
tongue ready hoild, and a boild piece 

otint : > bacon, flicei it into thin llices, andfryit in a 
: monk nade off ower, eggs, nutmeg, cream, ſalt, and ſweet 

tech mapped imall,” dip the: tongue and bacon inco the 
batter, then fry them and keepthem warm till dinner time, 

' JEaJOT the brains with nutmegs, ſweet herbs minced if mall, 
Rikandthe yolks afchree or four raw eggs , mix all toge- 
ner, and fry y them in ſpoonfulls, keep them warm, then the 
tenedimeatibeing ready, diſh ic, and lay the broiled (ide of © 
enead onthe ſtewed (ide, then garniſh the diſh with che 

ryea-meats, {ome ſlices of oranges, and run it over with 

VEE el DUC ter and juyc of Oranges. 

Wc broil a Calves Head. 


la EE head being cleft-and cleanſed, and allo 


FP. 3h "he brains, boil the head py white and fine, then boy 


HD. 


EE Eonar Ren goi 
er, brownit a little and di \y piomage: gravy, minced 
Fapers grated nutmeg, anda —a_—_— butcer. 


Bb. beil A ; Lambs Head n white Broth. 


”" ah f, ambs head \cleaveir; 7 ,avd rake our theb brains, 
Pro 4 ey rae the appurtenancc: w aadraſh 


ved dns trim the 
a ſeven agus of 


To + feve I mg we 


"ke ry away fled Ich a out-the brains, 

' waſh andpick the bead from the ſlime and filch, and 
ſteep it in fair water; ſhift.ir twice in an hour; as alſo the 
appurtenances then fſer- ita doiling- onthe fire with fome 
- ſtrong broth, and when it boils ſcum it, and pur ina large 
. maceor two, ſome capers. quarters of pears, a little whitc 
| wine, ſome gravy, marrow, and ſome- marygold-flowers, 
b-- being I fiewed, yet it on carved ch and bxoth it; 


Po 
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Ake a nt vIEY of the brains, being boild 
dcoldcar theminto bits, then mince a little veal 


p bect-ſncr , and. 


REIT 


RR — 


ne oeas. 
8 Nt. « 
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adeancloth, ew itina ſtewing pan: or be- 
-with ſome ſtrong broth : then take the 
forcing on pudding andmakeit into balls, 

boilin with. the head , and"adde fome- white 
ghole onion, and ſome flie'c pippinsor pears, or 
ts like dice, ſome birs of artichocks, ſage leaves, 

e,andiertice boild and quartered and put in beat- 
being finely iewed, diſh it up on fippets, and 
{sandthe other materials on it,broth ir,and run 1 
dbearenbutter qodfemorendys” Oo 7 


= D * 4 — 
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ad with this pudding, zeing clefr, _ and af- 


g 1: 


aor Land,with 
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operly. belong 
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with bread and flower: 


z 


ine or in powder. 
er-ſeed, cinamon, 
a0, flower, nutmeg, pifger, pep- 
e1t with, the jJuyce of femons or 


% 


6454 


eſh butter. - | A 
2, -Clarikied ſuer, 


*. 


ine,with "Y bundle of age -— a time, 

- baſte the mutton with het herbs and wine. 

ater and Glr. | 

rean and melted butter, thus flay'd pigs commonly. 
ks of cx PBs, Juyce of oranges, and biskets, the mear 

ied Omron for ſome fine large fowls , as a 


T Ake chree pints of reat tit 8: potboil theini intheir 
2 dwp'"liquor; then put\ away the liquorand waſh them 
hs : ſome tits wine , thendry them with a clean cloth 
end ſeaſon chem with nutmeg om, fale, then ſtuff che ſhoul- 
erand lardic with ſome anchoves being clean waſhed, 
Pit it; ans layir to the fire, and baſte it with white or cla- 

_ retwine, then rake the borroms' of ſix artichocks, pared 
 Fomthe -leayesand boild tender , then take them our of 
p ie ic wor and | put them 4 4nto beaten butter, -with the mar- 

row of fix marrow bones, and keep them warm by a fire 
oxjuanoven; then put rothem ſome-{lic'c nutmeg, falr, 
ping ob rote anteon, of for afne ori 
F. a - L Tone great oyſters, ap int, being firſt parbo:1d, 
tidminolewith hem @liceſe.,my usk or amber-greece: then 
che hulderof wtton; and have a ſauce made for 
roft the Sravy which came from the roſte ſhoulder of mut. 


fe@ with oyſters! andanchoves , and blow off the 
r co the gravy adlitcle white wine, ſome oyſter 


tbole onion, and ſome fſtrip'c time, and boil up 


the ſauce, then pur it in a'fair diſh, and lay the ſhoulder of 


'mutron 0n it; and the bottoms of the artichocks rouhd the 
| Giſh brims, and put the marrow and the oyſters onthe ar- 


—_ = ſerve it vp ot. 
Ta 
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k bottoms: with ſome flic'c lemon on the ſhoulder of 
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HEEaT CHIC OPCIICYH, parboil them 
therown liquor , beard them and waſh them in 
ſome vinega _—_— wipe them dey, and puttothem Stated 
nutmeg, pepper, ſome broom buds andtwo or three an. 
choves ; beivg finely clegnſed ; my and cut into little 

4 a raw epg or two-diflolred, ſome falt, 2 
lictle fmphrean. ſmall, z0d mingle all together , then 
inf the bedhenkinn obeſe, and bat awe ſweet butter , 


UC: , white wine, 
d ſomes oyters,” then; doitche ſauce up and 
fat, beat-it up thicl pe ro en of an egg or 

t ft u < u Hobe Guce and ſome 


yſters being $M Wy un their own li- 
Ac 'chew and vip. them dry, being firſt waſhed 
aw: moor: tl-ſome vinegar, put them in a 


—_— r-nbelany in h th xn _ _ take ſoine 
ofthe oyſters, and a wboles non, Rew chem together with 
ſome of the oyſter liquor # 


5 were parboild 4n, and the 
gravy that dripped fromthe ſhoulder, (bur firſt blow of 
fat) and boil up all. rogether pretty thick, with the yolk 
of an egg, ſome verjuyce, the ſlice of an orange, and ſerve 
the mutton onithot, 
Qrmake ſauce with ſome oyſters being elk parboildin 
their 24k pr to Gow ſome mutton gravy , oylter 1i- 
© £43, | | | quor, 
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gar the. diſh with barherie, dlic' le- 
and ayers [ 
pry wy, , y, 6 whole o onion, yaa wine,x uf | 


A - fauce with ſome gravy, claret wine, pepper, graced 
.outmeg;oflic't. lemon, and broom buds, giveita walm q 
ewo,;oher a liſkhthe mutton, and pur the Guce tot, an 
. garniſh i | michbarberris and ſlic't lemon, - ; 

4 « Chine of Mutton either plain or with avers A 
"ay lardings, and ſances. 


--with-orat _— Heb henond -- ai A clove, orin 
: place Foe ves tops of roſemary, time, lage;winter- ſavory, 
orfmect:margoram, baite ic with- butter, nd make ſauce 
+with-mucton gravy, and nutmeg, *boil-ic up with a little 
zlaretand the juyce of an orange, and rub the diſh you 
puttin with a clove of garlick. - 
1=Ormake ſauce with pickled or green cucumbers 4lic'c 
and baildin-ffrong broth or gravy , with ſome flic't oni- 
-ons,an anchove or two, and ſome grated nucmeg, ' {few 
them well togetiier, and.ſerye the mutton with it hor. 


GH Divers Sauces for roſte Mutton. 


Ss” ; » 
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EE 
rok er * 
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"Mavy, capers, ſamphure, and Gar, and wa them 
; well rogether, 


to | Water I 


"2. -Warer, onion, , claret » wine, et uttneg and grayy 
. Whole onions Revindol in | ivoog broth or gravy, 
per, pickled cdpers, mace, and three or four 


De. * in wa litrle cots mutton. hot from theſpir, and 
adde to it fomechopped parſley and onions, verjuyce or 


, ginger, and pepper y, ſtewit very tender ina pip- 
and ſerve itunder any joynr with ſome gravy of the 


8 er liquor lerer/ copare; or broom buds, 


- he ped: arfley, —_ bucter, Lugar,and gravy. 
LV ke vineps - andcurrans, *putthem i ina pip- 
I kir wich eee herbs finely minced, the yolks of two hard 
- _ eggs, andtwo or three ices of the browneſt of the leg, 
- mince it alſo, ſome cinamon, ginger, ſugar, and ſalt. 
=” Sp perengrnyhct pre © cut 
an inch m__— 


\ 
wh IRE 
. 
o 
RF Xe 


2. goofs cm « £m moe 
with two or three volver eggs. |- 


Oyſter Sauce. _ 


T 73, Oyſter liquorand gravy: boild together, with eggs 
I and verjuyce to thicken it, then j jayce of oninge and ſlices 
of lemon over all. 


14. Onionschopped with ſweet herbs, vinegar, gravy, 
| andfalt boild IE | EN. 


and batter chickned 


To raſte Veal lors WAYS with many excellent farcings, 
prdadings, and ſances, beth. in the French, Italian, and 
: "2h fins | | 


To 


127 


y . 6 
E] make a « Prlding in 4 Breaf of Veal. 
6 pot EDO 
- P, wer-end with a ſharp knife cloſe between 
"eatingn theribs, leave hold enou h of the fleſh 
Ir and the s 
s , 
e ', Cloves, and 
e ,: beef-ſuet minced * 
L fe | ingleall rogether , and 
fff the beaf with i it, make the udding pretty tiff, and 
L thei etbread wrappedin the'caul , ſpit it, and 
| 4 roaſtivy ther make ſauce with ſome clarer wine ; grated 


—_ vinegar , butter, andtwo or chree lices of an 
range. ; and boil it up, 8c. 


wy 0 _ a Breaſt of Veal otherwayes 


+ Jarboilc, and {ardit with ſmall lard allover , or the 
'&: one balf with lard , and the other with lemon-peel, 
age- eaves, orany kind of ſweet herbs-:; ſpit it and roaſt ir, 
balle itwith ſwear butter, and being roaſted;;bread.it with 
grated bread flower , and fal ; -make-ſauce with gravy, 
: Jaye of, oranges, and flic*c lemon laid on it. 
4 - Or thus. 
lake- a ſtuffing or farcing with a little minced 
bare: and fome crime minced , lard, or fat bacon, a few 
cloves and mace beaten , falt, and two of three Yolks of 
eggs; minglerhem all together, and fill the breaſt, ſcure ic 
up with a prick or ſcure, then make little puddings of the 
lame ſtuff you Ruffed the breaſt , and. having (pitted the 
| breaſt; pricky on! 4t thoſe little puddings, as alſo chelweet- 
| 45a roaſt all rogether, and baſte them with good ſweet 
butter ;-- being! finely roaſted, make fauce with juyce of 1 
ot ray anges and lemons. To .*4 


PF 


Obitic, and lay i qoinke Goo; balls ie with fwect butter, 

J chen ta diſh under it with»ſot vinegar, twoor i 

eaves,” and rwooor three tops of roſemary and 

£21 E. c gravy drop on aem , and when the veal ts 

fineh —— givethcherbs and ; dau walm or two on 
fire; and ferve ir under thevea], 

IN twther Sane for he Lain of Veal. 
- «Al{manner of Gihuvbert minced very finall, the yolk: 
of twoor three hard: <gur mincedvyery ſmall, and boil 
hem” together with a few currans, 3 little grated bread, 
cinamon; ſugar , anda wholeclove or two ; diſh 

-on-this ſauce, with two or three flices of an 


7” al F'3 ra Oliver ka. A Tie of F/ eal. 


Cnr, and hack them with 
; the back of aknife , then ſtrewonthem a little ſalt, 
e mr the yolks of 

eo alſo grated breach a lictle beef-ſuer 
i ingle - opcaqph and ftrew 

TY nar, ſpit them, 

\ roaſte them, 


* 


To -Y a Log or ; Fill E 13 Veal. 


*Ake ieand finff it -veirh deef-ſuet; ſeaſaned with nut- 


meg , ſalt; and the yolks of ewo-! br three raw eggs, 
mix hem with the ſuer, ſtuff 'irand roaft it, then make 


ſauce 


vv» TW w 


NrdE, 


7 fazuds d give it two or! NN imecn che Bo; and put to 


{1 


"i of eroorchre oranges, 


T% 4 


nn 5p | -To nf v eal n þe ce So 


MI\Ake! 4 2 i of f veal, and cut it into ſquare pieces as «big 
2... 48a hens egg, ſeaſon them with pepper , ſalt, ſome 
 beatenc wes, and fennel-ſeed ; then ſpit them with ſlices 
of bacon between every piece ; being ſpitted, purthe 
cant of the veal about them and roaſt them, then make 
thelauce of the gravy and the juyce of oranges. Thus you 
" Mpdo of yeal ſweetbreads and lambſtones, 
| EO ono gt gs - 


as 2" 7 - UT, roaſt Calves Feet. 
'Tidi boil them tender and blanch them , and being cold 


vl i a oonmon, ſugar, and butter. 


Ft I reeft 4 C alves Head with Orfers. 


| a Al "rl "Se and cleave it,take out che brains and 


thetonpue, and boil, blanch, and parboil che brains, as al- 
C ſorhe head and tongue , then mince the brains and tongue 
vitha btele ſage, oy ters, marrow , or beet. ſuer very 
Imall, mix with it. three or four yolks of raw eggs, beaten 
ger, pepper, nutmeg, grated bread, ſalt, and a little fack: 
_ this being done, then take the calves head , and filljc with 
this compoſition where the brains and conguel: 27; binde if 
var zether. ſpiric, and ſtuff ir with oylters, com- 


[ et "*05 Q _— : 
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ed with nutmeg, mace, rime, grated bread, air, and 


ve 2pper :. : Mix all theſe with a hietle vinegar, ani che white, 
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Js | ant ard chem thick with ſmall lard , then ſpit them on a. 
ſmall ſpit and roaft them, ſerve them with a ſauce made of- 


k 
5 \ 

- * I . »” 
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_ 4 waſh them very well with the head , cut out the 
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=  kediarorted, 

on thecoals to ſtew a litle, en putina piece of ng 

the juyceof an orange, ani flair, beatiog ir up thick toge- 
ther, diſh the head , and pr che ſauce toit , and ferveic 

| horco the table. : 


S everal Faves far roaſt Veal. 


1, Gravy, Claret, nutmeg, Nga, butter, ſagar, and 
oranges. - 
= Juyceof orange, gravy, nutmeg) and ſlic'c lemon 
on it, | 

3. Vinegar arid buttek. 

- 4. All manner of ſweet herbs chop ſenall, with the 
'yolks of two orthree eggs, and boil in vinegar, but- | 
"xer, a few bread crumbs, 'currans, beaten cinamon, fupar, - 
and a whole cloaveor two, put it -underthe veal, with {li- 
ces of orange andlemon about the diſh. 

. Claret ſauce of boild carrots, and boild quinces 
ſtamped and ſtrained, with lemon, nutmeg , pepper, roſc 


vinegar, ſugar, and verjuyce, boild to an indifferent height 
or thickneſs, with a few whole cloves. 


To roaſt R ed Dear. 


=Akea de, or balf hanch, and either lard them with 
 ſmalllard, or ſtick them with cloves; bur parboil 
before you lard them, then ſpit and roaſt them. 


Saxces for Red Dear. - 


Tf gravy and ſweet herbs chopped 
"ET or the gravy onelye. 


liſh : = $3. A Gatiengine lance made with ftrained bread, vine- 
>; + Sang linely beaten with the ſpices , boil ic up with a few 
© W_ whole cloves, and a ſprig of roſemary. Was 
«=, i 4 White bread boild in water pretry thick without 

_ "ea pur utter, vinegar, and ſugar. 


ed 


y Veniſon , ſtick them with 

ſe with all manner 
< lay the caul ove 
ind | PEueor tit. 


\ 


10N 


= Shy Kcac ine of pork, draw it with ſage on both ſides, 

he IN - $. v6ing firſe fpicred, then roaſt it, rhus you may do. of 
 anyother joynt, whether Chine, Loin, Rack, Breaſt, or 

z or Harſler of a bacon. hog, being falred a night. 


= SU. | 
wy, chopped ſage, atd onions boild togethef 
 wkhſome pepper. 
_ = Apples pared, quartered,and boild in fair water, with 
and bautrer. 


'To rote a Pig with the Huir on. 


v 


*Ake a Pigand draw out his intrails or guts, liver and 


draw him very clean at vent, and wipe him, 
EE ON | M cc, truſs him. and prick up the belly cloſe, {pic 

\« | FMClayitro the Fre, bur ſcorch ic nor, being a quarre” 

EEE La... fl OJ 


ſted, the Skin will riſe up 11 bifiters trom the fleſh, then 
4&4 $ 3. 9 Sp $.- Fee : ESD ; 5 gn " bh ﬀFrh + ki d h . 
. or hands pull off the skin- and hair, and 
d, cut [laſhes down to the bones, baſteic 


being.but warm, then bread it with 
grans, ſugar, and ſalt mixed toge- 
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| boit Gate. 

| OtherwaJes. 
_ You may make a pudding in his belly, with grated bread 
and ſome ſweet herbs minced ſmall, ® little beef- fuer allo 
minced, two or three yolks of raw eggs, grated nutmeg, 
_ fagar, currans, cream, falc, pepper, 8c. Dredge ic or bread 
ic with flower, bread, ſagar, cinamon, ſlic't nutmeg, &c, 


ERR ef roſte a Pig the plain way. 


68774 © IE : 1447 Bodo | 
Yraw. out his bo) "At ggat flay- it but onely the head, 
s the head looking over his back , andfill his belly with . 
iding made of grated bread, nucmeg, a little minced 
beef-ſuer, two. or three yolks of raw eggs, ſalt, and thiree 
< hes ſpe »nfuls of good cream , fill his belly and prick it 
| is and baſte; it with yolks of eggs ; being roſted, ' 
| - wo juyceof a lemon , and breadit with grated 
0-4 L, ad, pepper, nutmeg, falr, and ginger, bread it quick with 
E i ie} bread and ſpices. 
h en make ſauce with,vinegar, butter, and the yolks of 
Fs. rd. : minced, boil them rogether wich the gravy of 
he bevig, and ſerveit onthis ſauce. | 
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Fe, # be To rote Hares with their ſeveral ftuffings and (ſauces. 


Cy PAkes hare, ay i it, ſet it, and lard it with ſmall lard, 

+” ſick it with claves, and make a pudding in- his, belly: 

with grated bread, grated nutmeg, beaten cinamon, ſalt, 

Corrans <8p9. ,cream and ſugar ; make it good and tf, fill 

-thahare and rofte it : if you would have the pudding green, 

. Fat uyce Fo ſpinage, if yellow, ſaftron, 

Fs ” , OY my » | S AKCE. 

.. Deaten  cinamon, nutmegs, ginger, pepper, boild prunes 

-andcorrans ſtrained, musketied bisket- bread beaten into 
der, ſugar, and cloves, all boild up as thick as water- 


| To roſte a Hare with the Skis on. 


Raw, a Hare (that is the bowels out of the; 
A wipeit clean, and makea farſing or ſinffing” of all 
 mannerof ſwer herbs, as time, winter-ſavory, ſweet mar- 

_ oram, and parſley, mince them very ſmall, and roul them * 

l butter, make a ball thereof and purir in the belly 
b L PIs prick it up cloſe, and.roiteit with the «kin and 


"LY 
g? ro pp Ne gf Y 4 
* - oz» _ 4 


vith. bitter. aj. 4 being a)moſt rolled 

in els,” fick a ' few cloves on the hare. 

by ratec mancher, flower, and cinamon, 

00d and thick, froth ic up, and diſh it on ſauce 
 heead, claret wine, wine vinegar, cinamon, 


+ 


| ginger, ; 1g rand barberries, boili ituptoan wiilſerency. 


[Severe Sas ances belonging to Rabits. 
1 Rr butter, ot rub the diſh with a clove of gar- 


Ss 3 F + 7 

2. Sage and parſley minced, roulitio a ball with ſome |} 4 

butter, and fill the belly with this Vuffing Ls 
Ps Beaten butter wich lemon and per. 

4» In the French faſbity, onions minced ſmall and fryed, © 

pode ngled with muſtard and pepper. a4 

"Fhe tabir being rofted, — the belly with the or. YE 


wy of m utt on, and adde to it a ſlice or two of lemon. 


T oof Wendocks; in the Engliſh Faſbion. 


[Irſk oull and draw chem, then being waſht and truſt, 
roſte them, baſte them with butter, and fave the gra- 
yy, then broil roſtes and butter them , "being roſted, bread 


them with bread and flower, and ſerve them tm a clean diſh 
on the toſte and gravy. ' 


Othermayes inthe French Faſtien. = - 


[DEing new and freſh killed that day you uſe them, pull, 
£3” truſs, and lard them with a broad piece of lard or ba- 

con pricked over the breaſt: being roſted, 'ferve them on + 
broild toſte purin vetjuyee, or the juyce of orange with ÞF 
the 'pravy, and warmed on the fire. --- 
 _  ' Orbeing flale, drawthem, and pur a clove ortwo inthe 
:  þd We, with a piece of bacon, wo? | To 


EA 
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\kea Pullc ror Hen full of eggs, draw; it and roaſtit; | 
S 4 bein gre oaſted break irup, and mince the brauns in 
thin ow je the ivings whole, or not mince the brauns, 
_ wy Je ramp with the legs whole; ſtew alli in the gra- 
- yy anda lictle falr. - 

2 ro a,minced lahog: , "and out it into the gravy, 

F- minced meat inthe midſt of the diſh, and the 

_ rhighs wits, and rumps about ir, Garniſh the diſh with 
, oranges a; - aaron and ſervethem up covered. 


, FT'Ake O = 0 © tne parboild and clenged from the 
"F = grands;, mingle them with pepper, falrt,beaten. nutmeg, 
© time, arii ſweet marjoram, fill che pullets belly and roaſt 
, 88 aUlo tWO or three ribs of bg dp bacon, ſerveir in 


" ſome > the oyſter _— oylites and juyce of 


* "oranges boi ild together , take fome of the oyſters out of 
| - toFullet ,and lay on cliebreaſt of it, then put the 
|. Hnceco ewich flices of lemon. 


2 Baxce for "SE or Pullets to prepare them to roaſt. 


BS AAke a Puller or Hen, if lean, lard it, if fat, not , or [ard 
> eitherfatoclean with a piece or lice of bacon over it, 
_ande piece of interlarded bacon in the belly , ſeafoned 
_ ti curmeg and pepper,and ſtuck with cloves. 
 -Tttentorthe ſauce take the yolks of [ix hard eggs min- 
| cel ſmall; patto chem white wine or wine vinegar, butter, 
- © and the gravy of the h:n | juyceof oranpe , pepper, falc, 


_ adde thereto muſtard. 
L 4 ve, Se ryeral 


"4 x 
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Sev yeral other Sances for nu Henr. 


TFAke beer , Nate, the yolks of three hard ego! s 8 
. minced ſmall , grated bread, three or = L023 
qoonfale of gravy; and 'being 'almoſt boild , putin the WW. 
juyce of -twoor three oranges , ſlices of a "lemon and WW © 
_ orange, with lemon-peel ſhred ſmall. 
_ 2. Beaten burcter with . 590g lemon or orange , white 
qa wine. 
' 3. "Gravy and claret wine boild with a piece of an onion, 
nucmiep, and ſalt, ſerve it with the ſlices of oeges or le- 
- mons, or the juyce in the ſauce. 
£36, Or with oylter liquor, an anchoveor two, nutmeg 
"and gravy, andrub the diſh with a clove of. garlick, 
5. Taketheyolks of hard eggs and lemon-peel mince 
chem m very ſmall, and ſtew them in whitewine, falt, and the 
gravy of the fowl. 


| Several Saucer for roaſt C mhicken 


NRavy, and the j juyce or ſlices of orange. 
[ 2; Butter, verjuyce, and gravy of the Chick- 
en, or mutton gravy. 
- 3- Butter and vinegar boild together , put to it a little 
X ſugar, then make thiry ſops of bread , lay the roſte chicken 
..,. onthem, and ſerve them vphor. 
CO Take ſorrel, waſh and ſtamp i it, then have hs ſlices 
t _ © of mancher, put them in.a diſh with ſome vinegar, ftrain- 
 - edforrel, ſugar, ſome gravy, beaten cinnamon, beaten but- 
6 «.ter,and ſome ſlices of —_—_ orfemon, and firew thereon 
| ſome cinamon and | 


'F-- Take ſhe'e 94% AY and put tothem a little white 


<p © wine, roſe water, beaten mace, ginger, ſome ſugar, and 
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;ler Foes on _—— diſh 0 Coals and ſtew them, 


then 


- 


MN 4 COOLER 
7 -o 1 A RUBS. 
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ve fo! be lice of mancher round the diſh finely 
nd/laythe chickens being roaſtedon the ” 


nd -,orange. x. FR 

" V ) As 4. minced, andput amongſt _ 

 * ſomebutt rand vinegar beaten upehick "8 
+7 , claret wine and an onion ftewed EE + 
ty 7 roaſted with the pigeons Wet and put. 
laret wine and ſalt, boild together , ſome putter and 


 pravy.. 
> Sweet butter and j juyce of orange beat rogether, and, 


EG: Mincedo onions boild in claret wine almoſt On then 
_ tit antmcg, ; lugar, gravy of the- fowl, - anda litle 
"Ps Orgrary of the Pigeons onely. 


FAKE | for all manner of roaſt Land Fowl, as. Tarky,” 
Fj: Buſtard, Peacock, Pheaſant, Partr idee, ne 7 


"I; : Slie't onions being boild , ſtew them in ſome water, 

-ſalk, pepper, ſome grated bread, and the gravy ofthe fowl... 
++2*2. Take ſlices of white bread and boil them in fair water 
-vith two wholes onions, ſome gravy , half a grated nut= 
= s, and a little falt ;* ſtrain them together througha 22: 
= frainer, and boil it up as thick as water grewel, thenadde 1 
to itthe yolks of two eggs diſſolved with the juyce of two 

EN, &E; © 
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Ret 
5 OW OE” 
- , 
FX 3 " (uy ts 
ES 


e thin :Alices of -manchet, a little of the fowl, . 
"In utter, grated nutmeg, pepper, and falt ſtew. 
; b- p log, and veog th ltewed paris ina lemon minced with 
EO \S$ by, Fu Ono n: LL Ex 
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water, and a little ſalt, 
bag" ep. three ſpoon- | 


finely minced, and 


raiſins boild, muskefied 
with white wine, roſe vinegar, | 
," juyce of oranges and ſugar ; 

| Boil carrots and quinces , ftrain them with roſe vine- 

nd yerjuyce, (ſugar; cinamon , pepper, and nutmeg, 
a few whole cloves, anda little musk. 
mancher,pare offchecruſt and ſlice i it, then boil - 
boild har thick , putin Nl 
ar, roſe, or elder vinegar, ſome 


"I 


fe and crumbs of manchet , ſtamp them 
th ſome ſugar, ginger , and falr, ftrain them 
) : boil it pretty |} 


E T7. The gooſe being wn, and truſt , put a 
* handful of ſalc in tbe. belly of i it, roaſt i it, and make ſauce 
th ſowre apples ſlic*r, and be din beer allto maſh. then 
toit ſugarand beaten ' Sometimes for variety 
E bart he fowl. :- + ml. 
ins, ſtrain them , and put i 
ted bread. : 
ſtrained and 


it ONT ods, 


{ with - 
gay: and far 
the gooſe 
> roaſt it, and 


Ae; Fees ”” 


epper, giveit a walm 


' Saxce for 4 Duck. 103 


*c. and carrots cut ſquare like dice, boild in 
wine, ſtrong broth, ſome gravy, minced par. - 
, ; mace, and butter , being well ſtewed 
jill ſerve for divers wilde fowls, but moſt pro- 


. 
- 


a Mallard in the French F, aſtien. 


negar and ſugar boild to a Syrrup, with two or 
three cloves, and cinamon, or cloves onely. 
iquor, gravy of the fowl, whole onions boild 


* 


neg, and an anchove. If ſean, force and lard them. 


bs for any kinde of roaſt Sea Fowl, as Sway , Whopper, 
+ Crane, Shoveler, Hern, Buter, cr Geeſe. : 


- 
oP. 


£ 


Handine with ſome grated bread , beaten 
rand ginger,a quartern of ſugar, a quart of 
of-wine vinegar, ſtrain the foreſaid ma- 
em in a skillet wich a few whole cloves , 
od ner opts Dp bi 


and pared Pippins ina 
ar tOit, and wine vi. 
ih cloth, pretty thick, 


em with bread, the 


£ {Qr- Fa 
| = lemon; bread,and ſugar. 


$ YL | - % \ p ; y : 6, q s 


ite wine, and fill a firkin half full, ora 
leav ,and ſet it in ſome hot 
houſe or gutter. 

haſte, put ſome 


her, anda bot. FÞ_ 
horto-it.-- Ee 
-into an earthen potor | 
-, Pircher, ſt paſte, and putitin F. 
- _ _ @braſspan or r pot, an. hour,” andit willgrow }| 
_  Jowre. . pu | 
Or not boil it, and put $ beet root, medlers, cer- 


vices, mulberries, uoripe f 

- out of theoven, ortheb 
 .  drythemintheſunina} 
' _ vinegar, fill upthe glaſs with clear 
. * elaretwine, audſet irin the fun, 


$, a [lice of. barley bread hot 

ff cervices in their ſeaſon, 
inthe manner of roſe- 
ar, white or 


the Vintgar of corrupt Wine. -- 
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Vis 


{cum itver clean, boil away one third part; 
tina veſle| 


bans 
CIOZz 
VERO = $4; my 


"IN my” 


allons of ftrong ale of the firlt runniog, eric 
-abroad to cool, and being cold; put barm to it, and 
head ievery thorowly; then tun ic up ina firkin, and lay 
it inthe. ſun, then take four or five handfuls of beans, and 


- « 


= Wh 
4 


th 0 on 3 fire-ſhovel or pan, being cut like cheſnuts 5 


; them into the vinegaras hot as you can, and 


M8: 


Shole with clay ; bur firſt put in a handful of 


F261 
I. 
+ » 


en, "then ſtrain a good handful of falt, andputin ©  ,; 
etitftand in the ſun from ay to Anguſt, and = 
then take itaway. ” 
oa Roſe Vinegar. | 


> F « 5 
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4 & Roſes dried, or dried Elder-flowers, put them in- 
, toſteveral double glaſſes or [tone-bottles , write ups =. 


-onthem; and ſer themin cheſun , by the fire, or in a 
-warm oven ; when che vinegar 1s out, put in more 


$, putout theold, and fill them up with vinegar 


s : | Pepper Vinegar. 


+ 


J Ule whole pepper ina finecloth, binde it np and put ic - 
inthe. veſſel oc bottle of vinegar the. ſpace of eighty - 


Pica . onions, a. quart of vinegr Þ 
"as onions, mints, and juniper. 


| 'To make firong Wine Vinegar into Balls. - 


« when they are half ripe, dry 
them into powder , with a little 


Ake 


cr 2 


» 
* 


and 


oy vitegar, make ketle balls, and dry themin the fun, || + 
'- __  fomeof theballora whole one, andic will be turned very 
| Jpeedilyinto ſtrong vinegar. x 


as ſoon as the kernels turn black , andlay (| 
a heap to ſweat, pick them from talks | 


SE ottenneſs; then ina long trough with ſtamping bee- 
pthem to'malſh, and make a bag of courle hair 


th as ſquare as the Prefs, fill it with ftamped crabs, || 
being well preſſed, put it up in a clean barrel or hogt- 


To make Muſtard divers wayes. 


< 


E_=_——_ 


Ave good ſeed, pick it, and waſh it in cold water, 
drain it, and rub ir dry in acloath very clean , then 
tit in a mortar with ſtrong wine" vinegar; and being 
fine beaten, ſtrain it and keepit cloſe covered, Or prinde 
tina muſtard quero, or a boul with a canon buller. 
TY. i __  Otherwayes. Wo 
Make ic with grape verjuyce , common verjuyce , ſtatc 
"+ beer, ale, bucter-milk, white wine, claret3 or juyce of cher- 


— _ ES 
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ſtampitioan 
d honey, then take eight ounce 
cinamon, two of honey, and vinegar as 25 chuch as 
muſtard not tov thick ,, and keep it cloſe 
itt] ouſter barrels; Eu, 


che ds Muſtard very. pleaſant! in little Loaves or 
tes to carry in ones Pocket , or, to keep dry for uſe at 


s of ſeamy, halfan ounce of cinamon, 

-them ina mortar very fine witha little yi- 

, lnake a perfect paſte of it 

_ cakes or loaves, dry themin the ſun orin an 

when you would uſe them, diffolve half a loaf or 
vinegar, wine, or ver juyce. 


Lo 


and makeit- 


Boe bs 


af... 


oth 
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To make 4 grand Sallet of divers Componnd:. 


Ake a cold roaft capon and cut it into thin ſlices 
ſquareand ſmall,{or any other roſt meat, as ckick- 
en, mutton, vea[,or neats tongue) mingle with it. 
liale minced aragon and an onion ; then mince 
pee cte ) i. mingle al together , andlay ' - 


o 


| "Then lay capers i 
elves, famp ure c it ſelf, FF 
Pickled muſhrooms, pi led oyſters, lemon, 
; railings, almonds, blew ti gs; V 
cruei ex peaſe, and the ke » more or leſs, as OCca- 
ſerves ,' laythem by themlelyes in the diſh round the 
ne: rin partitions, Then" garnith £ e diſh ſides with quar- 
tersof oranges and lemons,” or jt ices, Oyl and vinegar | 
red on it over all. L 
Or boild pike, boned, and be- 


# Wa 


TS - wk _ 7 fo 4 ; rn Salet 


Ake the buds of all good fallets herbs, capers, dates, 
, | \"aiins, almonds, currans, figs, orangado. - Then firlt | 
of llayicina large dilk ; the herb: 2085 


$45 5 $97 NY ; YO 
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Ss andwaſhed, ata then Ces «ns Fa lay the 

Þ other materials round the diſh, and; amongſt the dr 
_ ſmeof all the foreſaid fruits, ſome fine ar, and onthe 

BY cop flic'cleman,anc Ab pep hard cut in les, and laid 
de of the diſh, and ſcrape fugar over alhor you 

y layevery fruit in partitions ſeveral, 

A: , - Otherwayer. 

Di@frſ rogad the center Mig' figs, then cutrans, ca. 

268, a and raiſins cogetber ; next heyond Ay 

 gliyes, beets, cabidgr lectice, cucumbers, ar ſlic't lemon 

£48VE z.thenoy! and vinegar beaten together, the beſt oyl 
LG 09d age naoe & opant poſe; piraih che 

uns- of t with orangado , {lic'c lemon ja 

es k with flic' almonds , ſugar or none. FRM 


bes grand S allet, 


bat 'o.; L11 | 
 FFAk all yamuer of knats of buds of ſallet herbs, buds 
-»Ha0f. potherhs, or any green herbs, as ſage, mint, balm, 
WIS viO!L leaves, red coleworts ſtreaked of divers fine 
__ ave if - + Laguna blanched almonds, blew fige, 
 FFROVISOT., , Cnrrans, capers, olives : then diſh the 
Fig hwper pile, being mixt with ſome of the fruits, 
2nd 34.ioely waſhed and ſwung in 2 napkin, then m_ 
IE cet Vary ſlic' figs, next capers and cutrans 
amonds raiſins, next olives, and laſtly either 228 
_ beet Fs lemons, jagged fctumber, or cabbidge-let- 
2-7, quarters , goodoyl and winc vinegar , ſugar of 


Otherwayes, | 


1 The youngeſt and ſmalleſt leaves of ſpinags; the  Cralleſt 

 BI9Of JOrre | well waſhed cutrans; and red beets ths 

- being finely carved , oyl and vinegat , and the 
| on lemon and beets. + 2 

M Other 1 


-— 
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Teepe O'c OK: Or; 


258 5392 3155 Other grand Salt: - 
WATTS BYEY 

TT Ake green purſlan and pick it leaf leaf. waſh it and 
-+- -ſwitigit 16 a napkin; 'then being bylear in a fair clean 
diſh, and finely piled up in a beapin the midft of .it, lay 
round about the center of' the ſaller pickled capers , cur- 
_ rans; and raiſins of the ſun; waſhed; picked, mingled, and 

Haidroundit ; about thery ſome carvedicucambers,in ſlice 
or halves} and laid round alſo. Theti' garniſh the diſh 
'brims with Surrage ' or clove-jelly-flowers. Or other. 
wayes with jagged cucumber-peels, olives, capers, and rai- 
fins of the fab, chen the belt ſalle of! and wine Te 


Other grand S aller: 


A LL forts of good herbs , the little leaves of red 
+£. fage; the ſmatleſt {eaves of ſorret "andthe leaves of 

parſley picked very {mall-; the youngeſt and ſmalleſt leaves 
-of ſpinage, ſoine patented burner, the ſmalleſt leaves of 
Jerrice, white endiveand-charvel all finely picked, waſhed, 
and ſwungin a ſtrayner or clean napkin, 'and well drained 
fromthe water, thendifhitina cleanſcowred diſh ; and 
about the center,capers, carrans , olives, | lemons carvedand 
Hlic'r, boild beet- roots carved and flier, and diſhed round 
_ b, with good oyl and vinegar. - Rh 


4 grand Sallet oberg 


Tate corn fallet , rampons, ellickſander-buds , pickled 
4 "muſhrooms, and make a fallet of them ; then lay the 
'corn-fallet rhrough the-middle of thediſh from ſide to 
fide; and pn the other ſide rampons, thenellickſander buds, 
andinthe other four quarters multcoome, alt over all, 
and a 2 9d oyland ___ toit. 

Other 


» $T>? 
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* Other grand Sallet. 


a | the tendereſt, ſmalleſt, and youngeſt ellickfander: 
#-, buds, andſmall Sallet or young lettice mingled roge- 
ber be ; waſhed and picked, with ſome_capers. Pile. it 
orlg ie flatinthe diſh, firſt lay about the center olives, ca- 

ers, currans, and abou thoſe carved oranges and lemons, 
| orina crols Reon wayes, and falt, run oyl and vinegar 
overall. . 

:  Otherwayer. 

{nips in quarters laid routd inthe diſh and iri 
themidh forve fimall fallet , or water-creſſes finely waſhed 
and picked, on the water-creſſes ſome little ſmall lettice 
finely picked and waſhed alſo, then ſome ellickſander- buds 
elves; and ſome in quarters , and between the quarters 
os ſome ſmall lettice, ſome water-creſſes,and el= 

ds, oyl and vinegar , and round the diſh ſome 


ſent pr nips. 
© ens grand Salle), 
f "Ak ſmall fallet of all-good faller herbs , then mince 


ſome white cabbidge leaves, or ftriked coleworrs, mins 
ethem amonglt the ſmall faller, or fome lilly- fowers lis 
mtapin; then firſt lay ſome minced cabbvidge in a clean 
ſcowred diſh, and the minced fallet round about it, then 
 ſomewell waſhed and picked capers, currans, olives , or 
tone; then about the teſt, round of boild red beets, oran- 
94 or lemons carved. For the garniſh of the brim of 
» Vole ones, carved lemons, beets, and 


#© 


M 2 Belle | 


The Accompliſht CO O K: or; 
Sallet of Scurvey-grafs. 


PE finely picked ſhort , well ſoaked in clean water 
£2 and ſwung dry, diſh it round in a fine clean diſh, with 
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ZI capers and currans aboutit, carved. lemon and orange 


round that, and epgs upon the center not boild too hard, 
and parted in halves, then oyland vinegar; overall ſcra- 
ping ſugar, and trim che brim of the diſh. | 


4 grand Sallet of Ellicksander-buds. 


E Nos large ellickſander-buds,and boil them in fair water 
A afterthey be cleanſed-and waſhed, but firſt let the water 
boil, then put them in,and being boild,drain them on a diſh 
bottom, or in a cullender z then have boild capers and cur- 
rans. and lay them in the midſt of aclean ſcowred di(h, the 
| buds parted in two with a ſharp knife, and laid round 
about upright , or one half on one ſide, and the other 
againſt it onthe otherfide, ſo alſo carved lemon, ſcrape on 
ſugar, and ſerve it with good oyl and wine vinepar. 


| Other grand Sallet of Water-creſſes. 


Pens finely picked, waſhed, and laidin the middle of a 

4-2 clean diſh, with flic'c oranges and lemons finely carved 
one againſt the other; in partitions, or round the diſh, with 
ſome ellickſander-buds boild or raw, currans, capers , 0y!, 
_ and vinegar, ſugar, ornone. 


A grand Sullet of picked'( apers. 


Pin inthe middle of a clean diſh , with red beets 
boildand jagg'd, and diſhed round the capers and currans, 
asallo jagg'd lemon, andſerveit with ozland vinegar. _ 


& pb ; F ; k 


cked capers and currans baſhed and boild cogether) 


, | 
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p Sam hire Broom-buads, Kitkeys, Crucifex Peaſe, 

'7 # pi » Purſlane, or the like, d « 
—T*Ake ſamphire, and pick the branches from the dead 
'&.. leaves or fraws, then lay it ina pot or barrel, and 
- makes firong brine of white or bay ſalt, in the boiling 
= fs 0p z being boild and cold pur it co the ſam phire, 
vyer.it and keep it for all the year, and when you bave any 
xcaahon to uicit, take and boil it in fair water, but firſt lee 
be water boil beforc you putitin, being boild and be- 
ne green, let ic cool, then takeit out of the water, and 
pat Tinalittle bain or double viol with a broad mouth, 
:ftrong wine vinegar toit, cloſe it up cloſe and keep 


Otherwayes, 


- Paramphire; in a braſs pot that will contain it, and put to 
 itasmuch wine vinegar as water, but no ſalt, ſer it overa 
charcoal fire, cover it cloſe, and boil ic till ir become oreen, 

then put itup in a barrel with wine vinegar', cloſe 0n the 
mow _ op it for ule, 


To pickle Cucumbers. 
=_ with ſalt, vinegar, whole pepper, dill- ſeed, 


py of the ſtalks cut, charne], fair water , and ſome 
ixamore leaves, and barrel them up cloſe i in a barrel. 


Pickled Quinces the beſt wayes. 


Ake Quinces not cored nor pared, boil them in 
fair water not too tender, and put them upin a 
ns, fill irup with their liquor, and cloſe on the head. 


| 2. Pare them and boil them' wich white wine, whole 
, M 3 cloves, 
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cloves, cinamon, and flic' ginger, barrel them up and keep 
- 3. In the juyce of ſweet apples, not cored, but wiped 
and put up raw. TY 
24. In white wine barrelled up raw. 
5. Being pared and cored , boil them up in ſweet wort 
and ſagar, keep them in a glazed pipkin cloſe covered, 
. ., 6. Core them and favethe cores, cut fome of the crab 
quinces-; 'and boilthem| after the quinces be parboild and 
raken up; then boil the cores, and ſome ofthe crab quinces 
in quarters, the liquor, being boild , ftrain it thorow a 
ſtrainer, put it in the barrel with che quinces , and cloſeup 
the barrel. CES 


f 


To pickle Lemons. 


[> - 


AI white wine. 


Oil them in water and ſale, and put themup with 


"2 DADE: pickle any kinde of Flowers: 

Ur them into a gally-pot or double glaſs, with as much 
| ſugar as they weigh,fill them up with wine vinegar;to a 
_ pint of vinegara pound of ſugar, and a pound of flowers ; 
fo keep them for ſallets or boild meats in a double glaſs co- 
yered over with a blade and leather. —_ 


\To pickle Grapes, Gooſeberrits,  Barberries, red and 
white Carrans. _ oo 


pick them and put them in the juyce of -crab-cherries, 
4 grape verjuyce, or other verjuyce, and then barrel 
them up. 3:01 36 | | 
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t C- edy Fl bh fot Sallets, us Violets, Cowſlips, Cleveget. bk 
h- flowers, Roſes, Primroſes, Burrage, Baghſs, &c.” © 


L” Ake weight for weight of ſpar: candy , or double refi- 
A n lugar, being beaten fine ſearſed,and put in a filyer 
4h with colewater, fer them over a charcoal fire,, and ſtir 
hem with a {ilver ſpoon till they be candied, or boil them 
i xcandy firrup fieight in a diſh or sKiller , keep them ina 
dryglace for your uſe, and when you uſe them for ſallets 
ut z lit ietle wine vinegar tothem and diſh them. | 
hy 57 4 
For. 7 he componnding and clniia g the foreſaid pickled 
g*-, and candica Sallers. 


they may be ſerved ſimply of chemſelve es, and 
nog good and dainty, yet for better curioſi ity 
and the finer ring of a table, you may thus uſe them. 
Firſt, if you would ſer forth a "red flower that you know 
othaveſcen,,' you ſhall rake the pot of preſerved pilly- 
fowers, and ſiting theicolours anſwerable to the flower, 
 youthal) proportion. it forth, and lay the ſhape of a flower 
witha purſlane ſtalk, make the ſtalk of the flower, and the 
ns of the leaves and branches with thin ſlices of 
cucumbers, make the. leaves in true proportion jagged or 
yes, and thus you may let forth ſome blown, ſome 
- in the bixd, and ſome half blown, which will be very pretty 
andcurious : if yellow, ſetit forth with cowilips or pr:m- 
roſes, if blew, take violets or burrage: and thus 07 any 
s. 


Section 


" Section _ 


To make all manner of Car bande; 

\ eitherof Fleſh or Fowl. as alſo al 
manner of fried Meats of Fleſh, 
Collops, and Eggs, with themoſ ex- 
[pu way of making TRE, 
Fritters, and Tanfies. 


i... gs EE 
” 
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To C "JE<DF? a | Chine of IM 


Ake a chine of mutton , ſalrit and broil it on the 
embers, or toaſt it againſt the fire, being finely 
droild, baſte it , and bread it with fine grated = 
\mancher, and ſerve it with gravy onely. | 


To Cerbentde a io houlder of ntton, 


Ake a ſhoulderof mutton, half boilit , ſcotch it and 

falt it, fave the gravy, and broil ic on a ſoft fire, be- 
zjns indy coloured and fitred, make fauce with butcer, vine- 
gar, pepper, and muſtard. 


To Carbonado 8 Rack. of IMntton.. 


Ur it into Neaks , falt and broil them on the embers, 
and wy bring finely ſoaked, diſh them and make ſauce 
E Fo . $o0+ 
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''To Crimes # Leg of Mmtton. 


Uk ic roundcroſs the bone about half an inch chick, 
'L-rhenhackit with the back of a knife, ſalt it, and 
roilit on the embers on a ſoft fire che ſpace of an hour ; 
eing finely broild, ſerveit with gravy ſauce, and juyce of 


'*.T Ins you may broil any hanch of Veniſon, and fereeic it 
Wb ey one:y. 


To bril a Chine of. 7 cal. 


IUrit in three or four pieces, lard them (or A with 

4 ſthalllard, ſeaſon them with ſalt, and broil them on « 

7 w—_ with ſome branchesof ſage and roſemary between 

my fan on and the chine ; being broild, ſerveit with gra- 
ten butter, and juyce of lemon or orange, 


To broil n Leg of Feal. 
"Ukitct rowels, or round the leg in Lices as thick as 


ones lard them or nor, then broil them ſofily 
_ ke ſaucewith beaten butter, gravy, and 
joxceaf orange. 


'To Curbonado a Rack of Pork, 


$3 Tear of pork , take off the skin, and cut it into 
| thenfalt it , and ſtrow on ſome fennel-ſceds 
whole, nd and broilit on a ſoft fire, being nnely "—_— ſerve 


\Fonwine $6550 and pepper. 
% - 
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To a; Flank of Pork; 


7 y it and cutit into this ſlices, falt i it, and broil it on 
E, theembersin a dripping-pan, of white Paper , and 
; ſerveit on the paper! with vinegar and PePpier” 


To pat C bines of Pork; ' 


: Poet! them as xr do the rack, but bread them , and 
ſerve them with vinegar and) pepper , or muſtard and 


jr; "ER apples in ſlices , | boildi in beer and bearen 
butter unto a maſh. - 

Or green ſauce, cinamon, and ſugar. 
= Otherwayes, fageand onions ; minced, with vinegar and 
pepper boild in firong broth till chey be tender. 

Hog minced onions boild in _—_ and pepper. 


7 broil g fer Feniſen. 


Akea half hanch , and cut the fatteſt part into thick 
ſlices balf an inch thick , ſalt and broil them on the 
warm embers, and being finely ſoaked , bread them, and 

| orve chem with gravy onely. 

+ Thus you may broil a ſide of Vetiſon, or boil a ſide freſh 
in water and falt, then broil it and dredge it, and ſerveit 
with erp an and pepper 

Broil the chine raw as you do the half REED, bread it, 
and ſerve it with gravy. 


* To j ry Lambs or Kits Stoney. 


Ts the ſtones, parboil them, then mince them ſmall, 


and fry them in ſweet butter rain them with ſome 
cream, 


# 


- 


£ 5 78 - 
2 


' tream, ſome beaten cinamon , pepper, and grated cheeſe 
zing put to it whenit is trained, then fry them, and being 
fried, ſerve them with ſugar and roſe-water. 
- "This may you dreſs calves or lambs brains. 


V'Y * Phe. Wa 
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= -T'o' Carbonado Land or Water Fowl. 
DD then ſcotch and roil them, and make ſauce with vi. 
neparand butter, or juyce of orange. 
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ſed, cut them up and ſprinkle them with ſale, 


TAke fine young and well coloured bacon of the. ribs, 
_ XL thequantity of two pound, cut it into thin flices, and 

ay them in a clean diſh, toaſt them before the fire fine and 
iſp ; then poach the eggs in a fair ſcowred skillet white: 
ind fine; diſh them on a diſh and plate, and lay on the col- 
lops, lomeupon them, and ſoine round the diſh. 


3 


» F Ake the faſhion of two dripping pans of two ſheets 
{VL of whice paper, then take two pound of fine inter- 

larded bacon, pare off the top, and cut the bacon into {lices - 
' &thinas acard, lay them on the papers, then put them on 
#pridiron, and broil chem on the embers. 


FO IE To broil Bacon on paper. 


RK | - bd: 
ET  » To broil Brawn. 


{Ur acoller into ſix or ſeven ſlices round the coller, and 
X lay itona'platein the oven, being broild , ſerve ic 
with juyce of orange k DEPPCr, gravy 5 and beaten but- 
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To fg Eggs 


them with chopped onions, and put to them cream , nut. 
meg, cloves, cinamon, pepper, and ſweet herbs chopped 
ſmall, (or no herbs nor ſpice) being fried , - ſerve them ona 
clean diſh, with ſagar and juyce of orange. 


| To fry an Egg ar round as 4 ball. 


T Ake a broad frying poſnet, or a deep frying pan , and 
+ three pints of clarified butter or ſweet ſyet, hear it as 
hot as you do for fritters; then take a ſtick and ſtir it till ir 
 runround like to a whicle pitz then break an egg into the 
middle of the whicle, and curn itround- with your Rick till 
K be as bard as a fofc poached egg, and the whirling roynd 

_ of the butter or ſaet will make it as round as a ball, then 


ſet it a leaning againſt the fire, ſo you may do as many as 


may ſerve them with fried or toaſted collops, 


To make the beſt Fritters. 


Take d mutton broth being cold, and no fat, mix it 
= with flower and eggs, ſome falt, beaten nutmeg and 


; . 


' pins, pare and core them, and cut them into dice-work, or 


butter, andfry them in clear clarified ſuer, or claritied but- 

rer, fry them white and fine, and {ugar them, . 
ES; - . Otherwayes. 

. Takea pint of ſack, apint of ale, ſome alc yeaſt or 
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Ake fifteen eggs and beat them.in a diſh, then havein. 
2 terlarded bacon cut into ſquare bits like dice, and fry | 


take itup with a ſlice, and put itin a warm pipkin or diſh, 


you pleaſe, they will keep half an hour yet be ſoft; you 


- ginger, beat them well cogether, then have apples or pip- 
re bits, and when you will fry them , put them in the 


Io barm, | 
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The Avt and Myſtery of Cookery, 155 
Lo ; nine © yolks and whites beaten very well.: ;; the 
|= Fo then all Together, then put in ſome ginger, fale, 
andfine flower , let ic ftandan hour ortwo , then pur.in 
oples - 80d fry them in beet-ſuer clarified, or clarified 


wo POE Ta = 7; Other Fritters . ” 

© Take ® quart of flower, three pits of cold mutton 
: brot 1,2 nutmeg, a quartera of cinamon, 4 race of ginger, 
five e085, and alt, and firain the foreſaid materials; . put 

; —— Mlic'c pippins, and fry them in ſix pound of 


- Sometimes make the batter of cream, egge,cloves, mqce, 
meg; leffron, bar, alc, and ale.” / - 

2 Qibercanes flower, grated bread, mace, ginger, pep- 
"per ſhlr;-barw, ſaffron, milk, ſack, or white wine. 
= Sometimes you may uſe marrow ſteeped in muck and 
roſe-water, and pleaſanc pears or quinces, | 

+ Qryft raiſins, currans, and apples. cut like ſquare dice, 
and ayſmall \inquarters0r in halyes. 


> I ritters in the Tralian Faſhion. 


LG Aka Por dof the beſt hoiland cheeſe or parmiſan 
' {4 grated, 8 pint of fine flower, andas much ne Pa. 
_ "rendenuckefied beaten to powder , the yolks of  foup or 

. Avenger, ſome ſaffron and roſe-water, ſagar, cloves,mace, 
_ andareaty,, make it info a iff paſte, then make into 
and fry them in clarified butter. 'Or ſtamp this paſte 


loan mortar, and make the balls as big as a nutmeg or mul- 


ef bullet, 

: | Otberwayes in he [talian F aſhion. | 
_ Taky z pound of rice and boil it in a pint of cream , be- 
4r ſomething thick \layit abroad ina clean diſh to 

- cool, thenſtampitina Kone mortar, with a poundof 
©» goc diu cheeſe grated, ſome musk, and yolks of four _ 3 
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The rcomptbC c O'OK: or, 


eps, ſugar, ' and grated manchet or bisket bread ; 
(eh make it into balls; the paſte being Riff, and youmay ©] | 
olourthem with marigold flowers ſtamped, violets, blew © .. 

tels.carnations or pinks, and make them balls of two or p) 
 threecolours. If the paſte be too tender, work more i ® 
bread to them and flower , fry them , and ſerve them with 
Kidping Be and juyce of —_ ' Garniſh theſe balls 
| tters, - 


32908099 - Pritiers of Spikes 


ps ſpinage, pick and waſhit, then ſet on a skillet of 
fair water, and when it boileth put in the ſpinape, be- 


ing tender boild piit it'in' a cullender to drain away-the li. y 
r:then minceit fmaſl on a fair board, pur it in a diſh and ; 

— Ealoukt "with cinamon,ginger,grated mancher, fix egps with 
whites ant yolks, a little cream or none, make the ſtuff ; 

rerty thick , ati@ put in ſome boild corrans,  Fryitby 

Ypoonfuls, and ſerveit on a diſh and plate with ſugar. wo 
" Lhnsallo oak may make fritters of beets, clary, bur- | 
rage, buglols;or lettice. ' . i 


vl 7:\ To: wake Stock, Fritters, 'or Fritters of Arms. 


vin half apint of fine flower, with as much water,and 
p make the batter no thicker then thin cream; then heat 
E Braſs moulds in clarified butter; 'being hot wipe them, 
"dip © moulds halfway in the batter and fry them, co 
*garniſh hany boild fiſh meats, or ſtewed oyſters. View their 
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TE ® Es -Diftes of divers forms ;' Ft Stock Fritters 
ne #n the Traliay P <. 
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FOAke: quarrof fineflower , and Ardin- it vieh ſome 
#R* dlmondmilk, leven, white wine, ſugar, and ſaffi6hy! 
fyit the forelaid moulds, CE it, a leaves, 
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"Tale Baſbcs Bills, or "Tube Fu bas 


T Ake » a boild or faw pike, .mince'it and ſtamp it with 

+ ſome gool fat 01d cheeſe grated, ſeaſon them with cina- 

; 00h; Tupac) "boild curfans, atid yolks vt hard eggs ,; "make 

this ftat firroball, toaſts; ve paſties, and fry them, ' * 

may mitt 05205 J 3 Otherwayes. 4 7 "72 

Dy f ake | ror wy irſtd” 'tittle pra. +6 ſtars; half moons, 
ps, balls, or ſuns. £121 0270 


Ortake pt red bread , cake, or bicket od and fat 
chaſtfiraced! almond paſte *p88, cinanion; affron, and 

iy IE S aboveſaid.” 

WE B08 Otherwages Paſties to: frye | 27D 

| Take twenty. a pples: or pippins : pared, cored , and cut 
Ci the eeounces of picket: biead, ſtamp all oether in 
one mortar, with ſix ounces of fat cheeſe grated, 5x yolks 
Bgs, cinamon, fix ounces of ſugar , makeitin little yu 


| alf moons, and fry them,, 37” 


SHES 200” 


FE NON; © " OtherwaY)es. F321 Falk s 
|flentyuerr of fine flour; wet it with. almond milk, 


fack whitewine, roſewater , ſaffron, and ſugar ,. "make. 
thereof a paſte-into balls , cakes , or any cut or carved 
| ,and fry them in clarified butter , and ſerve them 

vichfne Peg rt ſugar. : - 


* 
- 
Ti S 
) 
: « 
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OR. poten a Soinge Pater ſqwir; 


Akea quart of fine flour anda little leven, diſlolveie I} ? 
84 jig, ll eos,» gu to. the flour, with ſome 4 
"had te red of butter , andtwo 8 3 

reſaid things in a $killeta I} © 
_ andin the boiling ir je continu. 
ally, way rue itin mortar , fryit in clarified butter, 
and run it int@ the batter through a butcer-ſquirt. 


To WARE Pavcakgs. 


Akethere pints of cream 2-quart of flour, ram: : 
T* hree anemegs.8 ſpoonful of 'fale, and two poundof |} 
| carited be butter; the nutmeg by then ju ſtrain them 


| with the crea Apo ———_y Fam into pancakes, and | 
F-- i Bhemes; 


:— Takothers Sas we ſpriog waker, a t of flour,mace 
py beaten, (i= þ aus pate of ſale, and (i 
<p, ſirainthem, and fry than into pancakes. 

Ort 
4. <4 - Make Gif pabe of fine flour, role-water, cream, ſaffron, 
er Le", ſalt, and outmeg, and fry them in clarified 


"Takethree wa f Otrweges ff fa 

pints o cream,a quart of flour five os, , 
three 1 of ale, a race of ginger , cinamon as much, 
fſtraintheſe materials, then fry them and ſervechem with fine 


& To woke «Tarfe the beft wa. 
; Ta eggs, andtake away five whites, firain 


mics rat of good thick .ſfweet cream, and }_ 


> RIS 
TY ca 


Ldrind MÞery of Cookery: 160. = 
agrated:nutmeg , a race of pinger grated , as | 
much cinamon beaten fine , anda penny white loaf grated 
dſo. m mg hen n all together wich a lictle ſale, then ftamp 
| ſomes hs a wheat with ſoine tanſic herbs, ſtrain it into the 

cream and eggs , and tir all together , then take a cleatt 

-fivin bs an and a quarter of a pound of butter , melti it, 

andy pi the tanſie , and ftir it continually over the fire 
Mi ce, ladle, or ſaucer, chop it, and break it as it thicks 
”” ng well incorporated putit out of tlie pat into 

by x fk; ar dchopic very fine ; then make the frying pan ye- 

ry clean; and put in ſome: more butter, meltir, andfry it 
wholeor in ſpoonfuls ; being finely fried on both ſides, diſh 
irup, and ſprinkle it with roſe vinegar, grape verjuyce, 
 eldervinegar, cowllip vinegar, or the juyce of three or four 
oranges, and ſtrow on good ſtore of tine ſugar, 

eh FE ;; Ot berwayed, | 
- Jake: little tanſie, featherfew , parſley , and violets, 

mpand firain them with eightortenegps and falt, ſry 
themin ſweet butter, and ſerve them on a plate and iſh 

Mm - your Jn 


nrn=_ ma ry, w , 


a * 4 
A T anþe for Lent. 


- I"&ketanſie andall manner of herbs as before ; RE bea- 

+ tenalmond, ſtamp them with che ſpawn of a Pike or 
arp, and ſtrain them with the crumb of a. fine manchet; 
gar; ; and roſe- water; and fry it in ſweet butter. 


ET  Toafts of divers ſts © $ 
Firſt, bn Bitter or ot. 


T Ake a calle of fineroles or round manchets, chip them, 
"> and cut chem j into toaſts, fry them, in clarified butte d 
_-Kying os ſatlet oyt, but before you fry them , dip the 


2 +% 
TIS. 
\ATV% 


'oalt chem betore the run them over with but: 


*. 


« * 


229 -Cinamon Toſs, 
Ur fine thin toa 


| then toaft them on a gridiron , and 
lay themin canksina diſþ,putto them fine beaten ci- 
.* _ namonmixed with ſugar and ſomeclaret, warm them over 

the fire, and ſerve them hot. Lene I | 


F 


A Fe Ns French Toafts. 


# _ 


_ 4s 


(2 French Bread, and toaſt it in pretty thick toaſts on 
a clean gridiron, and ſerve them ſteeped in claret, ſack, 
or any wine, with ſugar and juyce of orange. 


- . 
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ON. hild Pudding. 


6 E Eatthe yolks of three eggs with roſe-water ; ad 
I halfa pint of cream, wart it with a piece of but- 
H# ter as big asa walnut , and whenit is melted mix 
. the eggs and that together, and ſeaſon it with nut- 
meg,” ſugar, andſalt ; then put in as much bread as will 
| 6 as thick 45 batter, and lay on as much flour as will 
on a ſhilling, then take a doubleeloth, wer it and flour 
it, tieit faſt, an putitin the pot, whenit is boild ; ferveic 
 inadih with butter, verjuyce, and ſugar. 
oa Otherws es. | 
Take four, ſogar - tutmesg, ſalt, and water , mix chem 
pether with a fpoonful of gum- dragon, being ſteeped all 
$- th roſe-water, ſtrain it, then pufin fuer, and boil ir.iri 
c oa , 


7 bul A Pudding aherwayes: 


- BE "TOP Pint of cream of milk, and boil ir with a ſtick 
-& of cinamon, being boild, ſetir cool , then put in ſit. 
<p85, fake ont three whites; and beat the eggs before you 

Wethom 5 oth ik, then flice 2 penny roul yery _ , 
Noa on A 
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264 The Accompliſht COOK: or, 

| andbeingfliccbeatalltogetber, then put in fome ſugar 
. - and flourthecloath; being boild for fauce ,. put butter, 
fack, and ſugar, beat them up rogether, and ſcrape ſugar 


2. Other Pudding, k 

. Sift grated bread through acyllender, and mixit with 
flour, minced dates, currans., nutmeg, cinamon, minced 
yer, new milk warm, ſugar, andeggs, take away ſomeof 
the whites, and workall together , chen take half the pud- 
ding for one (ide, and half for the other ſide , and make it 
round like a loaf, then take butter and put it into the midſ,, 
and the other (ide aloft on the top , when the liquor boils, 
tye it ina faircloth and boil it, being boild cut it in two, 
and ſo ſerve it in. 


4 


IT OR To make a Cream. Pudding ro be bold. 


h pes a quart of cream and boil it with mace , nutmeg, 
"3. and ginger quartered, put to it eight eggs, and but 
four whites beaten, a-pound of almonds blanched , beaten 
and ftrained in with thecream , a little roſe. water , ſugar, 
and a ſpoonful of fine flour, then take a thick napkin , wet 
it, and rub it with flour, and tie the pudding up in it , being 

© boild, make ſance forit with ſack, ſugar, and butter beat 
*upthick rogether with the yolk of anegg, then blanch 
ome almonds, ſlice them, and ſtick the pudding with them 


; i very thick, and ſcrape ſugar onir. 
' To make 4 green bold Pudding of ſweet Herbs. 


E * PF Ake and ſteep a penny white loaf in a quart of cream, 
 * => andonelycightyolksof eggs, ſomecurrans , ſugar, | _ 
| _ -Cloves, beaten mace, dates, juyce of ſpinage, ſaffron, cina- } _ 
> . , mon, nutmeg, ſweet marjoram, time, ſavory, penniroyal } 


mineed very {mall , and fome alc, boilic with becf-fuer, 
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\ © marrow, (or Oy Theſe puddings are {EM for ſtuf- 
Hingsof rroalt or þoild Poultrey, Kid, Lamb, or T OW 
Val ,or Preafts of Mutton. 


To make a Pudding in haſte. 


ate ke A pint of good milk or cream , put thereto a 
| Fi zandful of raifins of the fun, wich as many currans; 
- an oy eof butter , then gratea-manchet and a nur. 
- mes; put thereto a handful of flour; when the milk 


. hoils, tin Erhe bread, let it boila quarter of an hour hen 
di hirop: on beaten butter. | 


To make a Quaking Pudding. 


OC Licethe crumbs of a nenny manchet, and infuſe it three 

þ# or four hours in a pint of ſcaldin hot cream, covering 
itcloſe, then break the bread with a ſpoon very ſmall, and 
_ Fczon eight eggs, and but onely four whites , beat them 
together yery well, and ſeaſon it with ſugar , Toſe- water, 
' . . andgrated nutmes : If you think it too ſtiff, put in ſome 
_ » Coldcream, and beat them well together ; ; then wettthe bag 
or napkin and flouri it, put in the pudding, tieithard , and 
 boilit half an hour, thendiſhic, and pur to it butter, 
ro -water, and ſugar, and ſerveit up to the table. 


 Otherwayes baked. 


-ot the bread with a pint of cream as aboveſaid, then 

toit a pound of almonds blanched and beaten 
| - ſmall wi withroſe-water in a ſtone mortar, or walinuts , and 
-, kealon it with ſugar, nutmeg, ſalt, the yolks of ſix eggs, "i 
quarter of a pound of dates ſlic't and cut ſmall , a handful 
"0 5 oc ; currans boiled, and ſome marrow minced, beat them all 


© heatall well together, then wet a cloth or butcer ic, and 
: oor pudding: when the water boils; an bour will 
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To make. 4-. <4 ing Pudding ether boild or baked. 

*TAkea pint of good thick cream, boil it with ſome large 
mace, whole cinagion, and ſkc*'t nutmeg , then take 
s, and but three whires, beat them well , and prate 
ſome ſtale manchet, che quantity of a half penny loaf, pur 
it to the eggs with a - fpoonfal of flour, then ſeaſon the 


cream according to. your own taſte with ſegar and alt, 


or boil it. 
IS ._  Otherwayes. - py 

Take a penny white loaf, pare off thecruft, and ſlice the 

b. ſtcep it ina quart of good thick cream warmed, 

Bo beaten nutmeg , ſix eggs, whereof but two whites, 


. andiome ſalt. Sometimes you. may. uſe boild currans, | 


oe 


or boild raiſins. Ws tein 
If to bake, makeit a little Riffer, ſometimes adde ſaffron ; 


 pnFleſh Dayes ule beef-ſyer, or marrow; (or neither) for 
_ © boild padding butter the napkin being tirſt wetted in 
_ water, andbinde it up like 4 ball, an hour will boil ic. 


To moke a Shaking Pudding. : 


s 50s a-pint of cream, and boil it with large mace, ſlic'c 


. nutmeg and ginger , put in a few almonds blanched 
| beaten with xoſe-water, ſtrain them all rogerher, then 
put to it flic't ginger, grated bread, falr, and ſugar, flour 
Fhe napkin orcloth, and put in the pudding , tie ic bard, 
and pntitin boiling water, (as you muſt do all puddings) 
phen ſerye it pp with yerjuyce, butcer, and ſugar, 


To wake « baſy Pudding in a Bags 


and 
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Pay ( ; f on i, , then pour tn the cream i hot into ah "bp 
© Joth, and" mnt is boild, butter it as a haſty Pudding If 
| ade it will be as good as a Cuſtard. 


To w a my Pudding otherwayes. 


p Rat Kate 'a two penny manchet , and mingleit with a 
KS AI quar ter of a pint of flour, nutmeg, and falr, a quar- 
terof ſugar, and balf a pound of butrcer ; then ſet it a 
boiling ' on the fire in a clean ſcored skillet a quart or 

; - pints of good thick cream, and when it boils put in 

te foreſa aid materials, {tir them continually, and being half 

id, putinſix yolks of eggs, ſtir them together, and 
ET boils ferveit ina clean ſcowred diſh ; and ſtick 
with ſome preſerved orange. peel thin ſliced , runit over 
u_ beaten burcer and ſcraping ſugar. 


. To make an Almond Padding. 


Lan ibont'« poun dof almonds, ſtrain them with a 
- £7 quart of cream, a grated penny manchet ſearſed, 
| forerge, ſe ber, nutmeg grated , ſome dates , and 
lalt; doit ic ſerve it'in a diſh with beaten bucter, 
fick irwich ſome muskedines or wafers, and ſcraping ſugar, ; 
Otherwayes. A 
- Fake a pound of almond paſte, ſome grated biskety | | 
bread, cream, roſe-water, yolks of eggs, beaten cinamon, 
ginger, nurme | fomebboild currans, piſtaches, and muck, 
boil litina napkin, and ſerve it as the former. 


To make _ Almond Pudding in Guts. 


-- "Ake a pound of blanched almonds , beat them very 

nt "ſmall with roſe-water and a litrle good new milkor. 
_ cream, with two or three blades of mace, and ſome {liced 3 
ones = v9 _nut- "0 


Fe Np OW I OO Ee ye 0" OO » het _ 
; ERIE A Kant Es RS pr get nat og LOB  NSIEIBTS OS. 
s wn Sep $ Web PLS þ fe Ty.» 3: SI £ » 
: $724 "> 1Þ 5. —_ >: 


5 ef WAS 3 + 
tas OE: - 
« 


XS RN Es as 
bet, 9 2 PR * p< 1% ; 
Sg: ; ;. Y 
# (  K.- Oy 
" _ 5 
- 0 


en hs FS Bing? EeReg A EEITY he 
EY IE Es OP RES: LoAGE $5 ep wn Hon nd 242 
> "> TRE a NR XS a ns, Er 28, 8 EIELS mckex” Ih Bo LE 
L3T. 2 he tg Bk Do BE Get Tr ka "Þ 2 0 
Was : f , 
$5. > . } OR * De AN WES OS 
de be ts ene EONS by 
"> A. TAR 
%:..3 f - Ss | < Wot Y 
by E 2 _ i 4 
- WELD Ti k F> 7 
"== - 
IT” UE IF ix - 5 ; : "x 
: # * 
” wy "I . Q F , 93 LAs * E 
es A 
Kay's: . 5 . . . P 
£ "I" x - 
FEI E274 : 
Dent | . 
2 3 : 
; ; *g 5 
Foes : * - 
—_— 5 5 " & o 
- _ 
£5 
wm z 


» "4 


"od-f (6 nthe ſpice clean from ak 
grate 2 penny loaf s rceit through a cullender, puth W+ 
| | pugroll pod / and let it ſtandtill it be pretty cool thea 
- put inthe almonds, five or (ix yolks of eggs, ſalt, ſugar, W- 
and good ſtore of marrow or beef-ſuet finely minced, and + 


To make a Rice Pudding to bake. 

Oil the rice tender th milk, then ſeaſon it with nutmeg, 
mace, roſe-water, ſugar, yolks of eggs with half the 

whites, ſome grated bread , and marrow minced with am- 

pergrecle, and bake it in a buttered diſh. 


To make Rice Puading in guts. 


Oil half a pound of rice with three pints of milk, and a 
little beaten mace , boil it until the rice be dry , but 
- never ſtir it, if you do, you muſt ſtir it continually , or clſc 
it will burn ; pour your rice into a cullend@& or ſtrainer, 
Thar the moiſture may run clean from it , then put toit ſix 
Eggs, (put away the whites of three) half a pound of 1u- 
" gar, a quarter of a pint of- roſe-water, a pound of currans, 
and a pound of beef. ſuet ſhred ſmall , ſeaſon it with nut- 
meg, cinamon, and falc , then dry the ſmall guts of a hog, 
- ... ., Ihecp, or beefer, and being finely cleanſed for the purpole, 
._ *  Reepand fillthem, cut the guts a foot long , and fill chem 
- Three quarters full, tie both ends together, and put them in 
boiling water,a quarter of an hour will boil thern. 
FL ny Otherwayes. | 
Boil the rice firſt in water, then in milk, after with ſalcio 
- - cream; then takeſixepgs, ' grated bread, good ſtore of 
-, _ marrowminced ſmall, ſomenurmeg, ſugar, and ſalt, fill 
__, SES, pot FheN to a Pipkin, and boil them in milk and 
"iN __- fole-wate : eo oo he Bs ; PERD ; 


OR # 68 


P- 1 4 


Other« 


- Otherwayes. 
all night, then boil itin new milk, 


++: Steef rin (Fai water 
| and drai out the milk through a cullender , then mince 
 -@ BoC "nmeaf of beef-ſnet not too ſmall, and pur it 

thericein ſome bowl or tray , with currans being firſt 
I, yolks of: eggs; nutmeg, cinamon, ſugar, and etkew 
50 ungled all together ; then waſh the &cond guts, fill 
em h | | boil them. 


\ DL OW To make 4 Cinamon Pudging, f 

[9 SL we ls 

- &® TA , _ ſteep a penny white loaf in a quart of cream, 

+ fix yolks of eggs, and but rwo whites, dates, half an 

ounce of beaten cinamon, and ſome almond paſte. Come- 

' times adde roſe-water, falc, and boild currans, either bake 
or you! it for ſtuffings. 

| 


To make a Haggas Pudding, 


: Ake a calves chaldron being well ſcowred or boild, 
* + mince it being cold very fine and ſmall, then take four 
or fire $, andleave out half the whites, thick cream, 
 Frated bre d, ſugar, falr, currans, roſe. water, ſome beef- 
; uct or marrow, (and if you will) ſweet marjoram, time, 
_ Parlley, and mix all cogether, then haviug a ſheeps maw 
 * ready dreſſed, put it inand boil it a little, | 
-- Otherwayes. 
- Take good ftore of parſley, time, ſavory, four or five 
, and ſweet marjoram, chop them with ſome whole 
_ | oatmeal , : then adde to them pepper, and falt, and boil 
_ Mſg napkin, being boild render, butter it, and ſerve it 


we” . To make a Chiveridge Pudding. 
£7 Ay the fatteſt of a hop in fair water and ſalt to ſcower. 
"$4 them, then take the longeſt and fatteſt gut , and ſtuff 
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To make Liveridge Pudding. 


ngar, ginger, pepper, and ſlic'r dates! 
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PO hogs liver , andlet it be thorouphly cold , then 
J-prate and fiftit through &cullender , pat new milk to | 
it, and the fleck of a hog minced (mall, par itto the | 
liver arid ſome grated bread, divide the meat in two parts, 
then take ſtore of herbs', mince them fine,- and pur the | 
herbsjnto one part with nutmeg, mace, pepper, anniſced, * 
roſe-water, cream, andepps, filFrhem up and boil them, 
To the other part or ſort put barberries,, .ſlic*t dates , cur. 
rans, cream, and eggs. - 
Other Liveridge Puddings. 
| P®! a hogs liver very dry ,-and when it is cold grateir, 
19 and take as much grated manchet as liver , ſift them 
through a cultender , and ſeaſon them with cloves, mace, 
andcinamon, as much of all the other ſpices, half a pound 
of- ſogar, a ponnd and half of currans; half a pint of roſe- 
water, three pound of beef-ſuct minced ſmall , cight eggs, 
and but four whites. 


A Swan or Guſe Pudding. 
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*Trainthe ſwan or gooſe blood, and fteep with it oat- 
aF meal or grated breadin milk or cream , with nutmeg, 
pepper, ſweet herbs minced, fuer, roſe-water, minced le- 
- mon-peels very ſmall, anda ſmall quantity of coriander- 
. ſeed. This for a padding in a ſwanor gooſes nerk. 


: To make 4 forced Padding. 


Tnce a leg of mutton with ſweet herbs, _ 
& dread, minced dates, currans, raifins of the ſun 5a 
- LS TEN urtie 
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or gs do. or x plerve ha fliced chin, a few cori. 
; nurmeg, pepper, and ginger, mingleall toge: 
i ſame cream and raw eggs , and work it together 

ke a palty , then wrap the meat tn a cavul of mutton or 

al, -and-- o:you may cithec boil or bake them. 1f yon 

bake then ; 4 7 dorie them with, yolks of eggs, roſe-warer, 

andſngar and fic] & chem wigzecle pegs of roſemary and 

ſingwan, "yy Lp 

dg bi C3 nike Pudding of Peal 

JT lace rav ——_ fine, and mingle it with lard cut 

3 - into 'the dice then mince ſome ſweet mar- 


- cammomile, winter ſayory, nutmeg, 


per, { le; work all rogether with good ſtore of 


F bextencinamon, ſugar, barberries, ſliced figs, blanched al- 
H mond , half .a pound of beef-ſuet finely minced, pur theſe 


nothegutsof a fat mutton or. hog well cleanſed , and 
teninchand a balf long , ſet them a boiling in a pipkin 
Jaret wine e wich large mace ; being almoſt boild , have 
me boild. in ſmall bunches, and barberries in knots, 
-then diſhth - m- on- French Bread 'being ſcalded with the 
broth of ſome good mutcon gravy, and lay them on gar= 
with TE  Dlic't lemons. 


E: make 4 Pudding of Wine in guts. 


rambs of two manchets, and take half a pint 
F:of wine,and ſome ſugar, the wine mult be ſcalded 
 tneniage ejght eggs, and beat them with roſe- water , put 
j 2 nem lliced dates, marrow, and nutmeg, mix all toge- 
ther, and fill —_ co boil, | 
RO ' Bread Pudding in outs. 


, Take cre 47 NY boil it wich mace, and mi: beat a!/monds 
aroſe-water, then take cream, eggs, nutmeg, cure 


ran, =» 
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cans. ſalt, and marrow, m1 n uch bread z 
; » 
youthink fic, and fill the guts, 
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, To make an Italian Pudding. | 
/ þ rr rater? and cut it in ſquare pieces like dice i 
K -then pur to it half a pound of beef-ſuet minced ſmall, 
railins of the ſun, cloves, mace, minced dates, ſugar, mar. W: 


£ 
row, roſe-water, eggs, and cream, mingle all theſe toge. # 
ther, put them in a buttered diſh, in leſs then an hour it 
4 

| 


will be baked, then when you ſerve it ſcrape ſugar on it. 


Other pudding in the Italian faſhion with blood of Beaft 
| or Fiſh. | 


# [im half a pound of grated cheeſe, 'a penny manchet 

grated, ſweet herbs chopped very ſmall, cinamon, 
pepper, ſalt, nutmeg, cloves, mace, four eggs, ſugar, and 
currans, bake it in a diſh or pye, or boil itin a napkin and | 
binde it up like a ball, being boild ſerve it with beaten but. | 
ter, ſugar, and beatencinamon, 


T , make a French Padaing. L 


& ji7om halfa pound of raiſins of the ſun, a penny white 
loaf pared and cut into dice-work; half a pound of | 
beef-ſuet finely minced, three ounces of ſugar, eight flic't 
dates, a grain of musk, twelve or ſixteen Jumps of marrow 
falc, half a pint of breame, three eggs beaten with it and | 
powred on the padding, cloves, mace, nutmeg, ſalt, and a 
-pum-water or a pippin or two pared, ſlic*c, and put inthe 


bottom of the diſh before you bake the pudding. 


To make 4 French Barley Pudding. 


Oil the Barlcy, and put to one quart of barley a man- 


cher grated, then beat a pound of almonds, and hoot 


id » Mekem wit! ua an Sem rake ike eggs and but four whites, 
"4 beat then with roſe-water , ſeaſon it with | nutmeg, 

gre Fi, and marrow, or beef-ſuer cut ſmall, minffle all 

72 jhen fill the outs and boil ther, 


lice, 


all | To make av excellent Pudding. 


fag = 14, TP 
ge- it} hoof white bread, as much fine —_ the 


yolks of four cggs, but one white, and as much 
 goodeream as will temper it asthick as you would make 
pancake batter, then butter the diſh, bake ir, and ſcrape 
fuoar or it c being baked. 


r it 


BS W *  Puddings of Swines Lights. 


Jet 

n, KT : 
dB TY/ oil the lights, mince them very ſmall with ſuer, 
dF Land mix them with grated bread,cream, currans,eggs, 


rs : 


tmeg alc, and roſe-water, and fill the guts. 
"To make an Oatmeal P ndaing... 


1 ick s quart of whole oatmea], being. finely picked and 
'& cleanſed, \ icep| It in warm milkKall night, next-mornifig 
| drain it, and boil it in three pints of 

cream, being boild and cold, pur te 

it ſix yolks of eggs, and but three 
whites, cloves, mace, ſaffron, ſalt, 
dates flic't, and ſugar, as it in a 
napkin, and boil it as the bread pud- 

_ ding, ſerveit with beaten butter, 
and ſtick it with flic'c dates, and 
ſcrape ſugar ; or you may bake 
theſe ſorefaid materials in' diſh, 
Pye, &c. 


© Sometimes adde to this pudding raiſins of the fun, a 
Si: po 
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all manner of freer herbs chopped ſmall , being ſeaſoref 
_ as before, 
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Other Oatmeal Pudding. 


Eh great oatmeal, Pick it and ſcald in in cream ,eing 

firſt put ina diſh or baſon, feaſon it with nutm 1 
cinamon, ginger, pepper, and currans, bake it in adiſhq;: 
boil it ina napkin, being baked'or boiled letve i it with beat. 

| enbutterand ſcraping k ar. 


- Seaſonit with cloves, mace, ſaffron, faſt; and yolks of 
eggs, and but five that have whites, and ſome creams 
_y the groats in, , boil itina napkin, or bakeit in a diſh 


or pye. 


To make Oatmeal- P nddin 199 117 


"Teep oatmeal in warm milk three or four hours, then 
ſtrain ſome blood into it of fleſhror fiſh, mix it with 
cream, and adde to it ſuet | 
\ minced ſmall, ſweet herbs 
—_ fine, 2s time, pat- | 
ſley, i Inage,. ſuccory, el- 
dive, leaves, vi- 
olet leaves; pepper, cloves, 
mace, ,fat beef, ſuet, and four eggs, mingle all rogether, and 


ſo bake them 


s To is an Oatmeal Pudding boild, 


; | Tbketbet biggeſt oatmeal, mince what herbs you like 
E beſt and mix with it, ſeaſon it with pepper and alt, 


tyeitftraight in a bag. and when it is boild, burcer i irand 
ferveit up. 


Oatmeal 
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Came } Puddngs — if iſp or fe blood 


—" "re <P whole oatmeal , ſteep it in warm milk 
4 overnight, and then drain the groats :rom it ,-'boil 
them Sub nay or three pints of good cream, then the 
 catmeal being boild and cold, bave time, pennyroyal, par- 
oy: fwicage, ſavory, endive, marjoram, ſorrel, ſuccory, 

pberry leaves, of cach a little quantity, chop them 
em to the oatmeal , with ſome fennil ſeed, 


| "Sometime hors the former pudding you may leave out 
| Fac: the hetbs, and adde theſe , pennyroyal , ſavory, 


- lecks, n good big onion, ſage, pinger, nntmeg, pepper, ſalr, 
either for fiſh or ficſh dayes, with butter or beet-fuer, boild 


RA, napkin, or pie. 
To mk a baked Puddms. 


F "Ales pint of cream, warm it, andputto iteight , 
-4 / dates minced, four e egos, marrow, roſe-water, nut- 
megs: and beaten, mace, and ſale; butter the diſh, and 
Y putit in; and if you pleaſe, lay puff paſte onit, and ſcrape 
| ſogar on it;andin it. 


EY 


Fo make a bake Pudding her Wager. 


TAkea: pintand a half of cream, anda pound of butter, 

{ 290 +fer chem onthe hre till the butter be melted, chen rake 
cearfouregps, ſeaſon ic with nutmeg, roſe-water, ſu- 
gar; and fajr, make it as thin as pancake batter, butter the - 
Sb rnddakic with a garniſh of paſte about i If. 

Otherwayes. 


\ Takea penny loaf pareit, liceir, and putit intoa 
quart | 
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uart of cream with a. little roſe-water, break it very | 
all, hea cake four ounces of almond paſte, and putin MW fi 
eight eggs beaten, the marrow of three or four marrow. Iſl - 
bones, three or four pippins ſlic*tthin, or what way yu WW. 
pleaſe, mingle theſe rogether with a little ambergrecce and i 
butcer, then diſh and bake it. - S- 
IRS Otherwayes. | F 
Take aquart of cream, put-thereto a pound of beef-ſuet Wl | 
minced ſmall, put it into the cream, and ſeaſon it with nut- 
meg, cinamon, and roſe-water, put toiteight eggs, and I 
bur four whites, and two grated manchets; mingle them 
well together, and put them in a butter*d diſh, bake it, and 
being baked, ſcrape on ſugar, and ſerve it, LI 


To make Black, Pudaings. 


Ake half the oatmeal , pick it, and take the blood : 
i whileit is warm from the hog, ſtrainic and putitin 
the oatmeal as ſoon as you can, let it ſtand all night, then | 
take the other part of the oarmeal, pick ic alſo, and boilit } 
in milk till it be tender, and all the milk conſumed, then put | 
it to the blood and ſtirit well together , put in good ſtore 
of 'beef or hog ſuet, 'and oo it with good pudding 
herbs, falc, pepper, and fennil-ſeed;; fill not the guts too 
full, and doil them, 


To make Black Puddings otherwajes, 


"PE the blood of the hog while it is warm, put in ſome. 
* © ſalt, andwhenit is thorough cold put in the groats I 
or oatmeal well picked , let it ſtand ſoaking all night, then 

put in the herbs, which muſt be roſemary, time, pennyroy- | 
al, ſavory, and fennel, make the blood ſofc with putting i | 
ſome good cream until the blood look pale ; then beat fous | 
or five eggs whites and all, and ſeaſon it with cloves, mac*, N 
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d tare of hogs fat 0p beef- 


oo 


To mabe white Pudding an excellent way. 


 - is 


the bogs humbles are tender boild, take ſome of 
AJigh ; with the heart and all the-fleſh about 
mi them all the Tibnewy skins ; then chop 

s you can; and -put tait'a little of the 

arced, ſome Srated nutmeg, four or five 

of yery good cream, two. or three 

! "x- cloves, mace, nutmeg, cinamon, 
iced, "a lirele roſe-water, , good ſtore of hogs far, 
: fat; roul it in rouls ewo hours before you go i 


M1011  gurb, and lay the guts in ſicep wn roſe- water 


wy 
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| ner-of Souces and Felhies, 


[ 


at. 
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. I... To ſonce a Braws.' 
g # ; 4 . : . 


= "ke a fat brawn of twe or three years growth, 
and bone the (ides, cut off the head cloſe to the 

ears, and cut five collers of a ſide, bone the hin- 

. - _ Cerleg, or elſe five collers will not be deep 
enough, cut the collers an inch deeper in the belly then on | 
the back , for when the collers come to boiling , they will 


"  ſkrinkmore inthe belly then in the back, make the collers 


ry even when you binde them up, not big at one end, 
and little atthe ocher, but gl chem equally, and lay them 


let them be well watered the ſpace of two dayes , and twice 

a day ſoak and ſcrape them in warm water, then caſt them 

Incold fair water, before-youy roul them upin collers, put 

them into white clouts, or ſowe them up with white tape. 
Or bone him whole, and cut him croſs the flitches, make 


binde them up with white tape; then have your boiler | 
ready, make it boil, and put in your collers of the biggeſt 
bulk firſt, a quarter of an hour before the other leſſer, boi! 
| themat their firſt puttingin the ſpace of a hour with aquick | 

hire , and keepthe boiler continually filled up with _ | 
h ; clean 
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again& ſoaking in fair water , before you binde them vp, | 


' bur four or fivecollers in all, and boil them in cloaths, or | 


pe _ F. m anther Fu Cocks 19 
ua dey qar, fx mn of the fat clean till as ir riſeth , after an 
; logrlerie boitleaſurely , and keep ic Rill filked upto the 
rim; being five ated tender boild, that you may put a 
horow it, draw your fire, and ler your brawa reft 
| the next morning , then being berween hot and cold, 
keit int moulds of deep hoops, binde them about witli 
pa 4d pu.cFora cold, take them out and put them ij 
Ne po rink made of boild gatmeal ground or beaten, _ 
rbodd 1 l a fair water; being cold, firain it thorow a 
ullender i ts the cub or earthen pot , ; ptr faltioir; and 
gry np fic vellel cloſe from the air. 
Wes No bo ay make other fouce-drink of whey and ſalc 
eaten-togetiier, it will make your brawn look more white 


T he Pig Brawn, 


TAkeawhite or red pip, fora potted is not ſo hand 
_* lome;take 2 good large fat one;and being ſcalded and 
aw; done it whole , bur firft cux off the head and the 
mnder quarters ; *(atid leave the bone in the hirider quar- 
ters)tii reſt being boned cur it irito two collers overthwarc 
dota tt e fides, or bone the whole pig but onely the head ; 
ten waſhrhem iri divers waters, and ler it foak in clean 
water two hours, the blood being well ſoaked out, take 
nem and dry the collers in a clean cloth , and ſeaſon chert 
mthe1nſige with minced lemon-peel and fate, role chem 
up, and pur them into fine clean clours, bur firſt make your 
ervvery equal ar both ends, rotind and even, binde them 
Wattheends and middle hard and cloſe with 'packthred ; 
Taery 4er: your pan: boil and put in the collers, boi 
= with water and faſt, and keep it filled up witt 
Warn” water as, you do the brawn, ſenm off the 
aan, and being render boild pat "them in a whoop 
© deep as the eoltler, binde it and frame ic even; 
O 2 


put it into your ſouce-drink made of whey and. 
mea! boild and ſtrained.,* then put them in; 
barrel, and top themcloſe from the air, 


collers, two quarters and head, or make but two collers of 
the whole pig. | Ku 


To garmſh Brawn or Pig Brawy. 


diſh, then put a roſemary branch on the top being 
_ firſt dipped in che white of an egg well beaten to froath, 

or wet in water and ſprinkled wich flour, or a fprig of roſe- 
mary gilt with gold ; the brawn ſpotted alſo with gold 
and ſilver leaves, or let your ſprigs be of a ſtreight ſprig of 
ewe tree, or a ſtreight: firs buſh, and put abour .the brawn 
ſtuck round with bay-leaves three ranks round, and {pot- 


ted with red and yelloiy jelly about the diſh fides , allo the 


J = your brawn, and diſh it ona;plate in a fair clean 


fame jelly and ſome of the brawn leached, jagged, or cu: I 


with tin moulds, *and-carved lemons, oranges, barberrics, 
bay -leaves gilt, red beets, pickled barberries, pickled goole- 
berries, or pickled Irapes. 2 4 | | | | 


WF 
9% 


To fouce a Pig, 


i Horm a pig being ſcalded , cut off the head , and part it 

& - down the back, draw it and bone it, then the ſides ve- 
ing well cleanſed from the blood , and ſoaked in ſeveral 
 _ cleanwaters, take the'pig anddry the fides, ſeaſon them 
_ withinutmeg, ginger, and falt, roul them and binde them up | 
imclean clouts as the pip brawn aforeſaid ,, then have as 
much water as will-coverit in a boiling pan two inches 
over, and two bottles of white wine over and above; firlt 
Jet the water boil, then put in the collers with ſalt, mace, | 
Ilic't-ginger, pariley-roots., and fennil-roots ſcraped I} 
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thed-; being half boiled, put intwo —_ of white 
ul when it is boild quite, put in ſlices of lemon to 


c, 4000 ewhole peclof a lemon, 


"f 


be 9 ER. HS. BE — 


EL Otherwayes 1m Cllers, 


a-theſides with beaten nutmeg, ſalt, and ginger, 
ile ze ſides whole and not bone them ; þoil alſo 
piecear breaſt of veal with chem , being well joynted 
d: ſoaked ewo hours in fair water , "boil it in balf wine 
od half water; mace , flic't ginger , parſley and fennel 
} being -boild leave it in this ſouce., and put ſome 
onto it; with the whole pieces ; when it is cold 


fomſwihpellen, red, and white jelly, barberries, lic't 


, and lemon- peel. 

Or you may make but one coller of both the ſides to 
the hinder quarcers, or bone the two ſides and make but 
| nies & all, and favethe head onely whole, or ſouce 

840 quarters or halves, or-make of a good large fat 
b onecolier onely, and the head whole. 

touce it with two quarts of white wine to a gallon 
vater, potin your wine when your pig is almoſt boild, 
_ it four maces, a few. cloves, two races of ſlic't 
ginger, ſalr, a few bay-leaves, whole pepper, ſome ſlices of 
lemon, andlemon-peel; before you boil your pig, ſeaſon 
 nden or collery with gutmeg, alc, cloyes, and mace. 


feet \ To oſuncen Pig otherwayes. 


CCaldirand cur it in four quarters, boneit, and let it 


JI lyein watera day anda night , then roul it up- (like 


awn)-with ageleayes, lard in thio ſlices, and ſome gra- 


ted bread mixed with the j juyce of- ay. orange, beaten nut- 


&g, mace, and falt;roul itupin thequarters of-the pig ve- 


wh and, < dbinde it up with tape, then boil it with fair 
oh 01 3 _ Water | Re» 5 4 


(511, Jp 


* OF; 


39. of wine tr herbs, and ; being boild put 
To in "an earchen pot to cool in the kiquar, and once there 
two dayes, then diſhit out on places, or ſerve it in collers 
with muſtard and ſugar. | 
Otherwayes. © 
Seaſdn the ſides with cloves, mace, and fafr, then roul 
it in collers or (ides with the bonesin it ; then take totwo 
Sallons of water a potcle of white wine, "and when the 1i- 
r boils put in the pig, wich mace, cloves, flic'r Apo 
fk, bay leaves, and whale pepper; being half boil put in 
the wine, &c. 
Qtherway 1} 
Seaſon the callers wich chopped lage, beaten nutmeg, 


pepper, and falc. 
'To Fence or Fell , 4 Pig in the Spaniſh F FR 


Akea Pi being ſcalded, boned, and chined down the 
back, then ſokethe- collers clean from the blood the 
ſpace of two hm 'dry- them in a clean cloath, and ſea- 
_ —_ _ with pepper, ſalt, and minced ſage; then have 
roma to neats tongues, that are boild tender and cold, 
char they look fine and red, pare them; and ſlice chem 
from wr co end the thickneſs of a haif.crown piece, lay 
them/on the infide of the ſeatoned pig, one balf of the 
rongue for one ſide, and the other for the other (ide ; then 
make-rwo collers and/binde binde them up in-fine white clouts, 
boil them as you do the fouſt” pigs with wine, water, falt, 
ſlice ginger, and1 mace , Keep it dry, orin ſouce drink of the 

big brawn, ., 

"Ifdry ferveir inflics 4a thick as a trencher cut round 
. Fhecoller, or ſlices in jelly, and make jel jelly of the liquor 
© wherein it was 011d, - adding to it juyce of lemon, ifing- 
glaſs, ſpices, ſugar, clarified with <8, audryn ic chrough 
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targemace, flic' niger, a little lemon. if 
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. Hen ' die 4 Fu ;nto C ollers divers Wayes oieher fo or Pig M 
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g fur Bore rig] into one coller onely, bone 
vic and got chine i * the head _ cutoff, 
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or” quarters, _ make two collers, 

on — i ih ie '» F — mater cur off the head and leaveit whole. | 
'4# Cur off the head, andchine ic through the back, and 

| þllerbotiv{ſidesar length fromend to end. 

"5. Chineir as before with the bones in, and louce i itia 


quarters 


To ſouce a Capon. 


, - bodied Capon, young, fat, and finely pul- 
led, drawtand cruſſed, lay ic. in ſoke two or three 
onts-with:a knuckle of veal. well joynted, and after ſet 
_them@boilingin @ fize deep braſs pan, kettel, or large pip- 
c "ina gallon of fair water ;' when it boils. ſcum'it, and 
WUinfouror five blades of mace, two or three races of 
gerflic't, four fennel roots, and four parſley roots, 
Eonar and ſalt. The Capon being fine and 
; take it up, and putit in other warm liquor 
TEre 77” anche royour ſouced broth a quart of white | 
winds nt ear\ ep toa jelly, then take it off and pur it into 


nor large pipkin, put your capon to it., with 
”c lemons, and: cover it cloſe, ſerve it at 


= ie, and garniſh i it with ſlices and pieces of le 


». 


rries, roots, mace, -nurmeg, and ſome of the 


"i -- 


- Some put to this ſouc't capon, whole pepper;,anda fag- 


queer fvcet herbs, bur that maketb the broth very m_— 
43 'O0 4 n 


ſmall, wholecoriander-ſe 
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y  Inchismanner you may ſouce any Land Fowl. 


T To fob, Breaft of Veal, Side of * or any 7oint of | 


Neavees, K id, Fawn, or V eniſon,. 
KL. Z 3 1 je +, 


ROne abreaſt of vealand fokeit well / a0 the blood, 


ob beaten nutmeg, gin 
ced, minced lemon-peel, and ſalt, 
and lay fome broad licesof fwper lardover the ſeaſoning 
then Ln it into acoller, :and bindeit-yp in a white clean 
cloath, pur it into boiling liquor, {enmie well, and then 
put in lic © ginger, flic'c. nutmeg, ſalt, fennil and parſley 
Foots, being almoſt boild put. i ina quart 
when it is quite boild take it off and pur in ſlices of lemon, 
the peel of two lemons whole,-and 8 dozen bay leaves; 
boil it cloſe covered to make the veal look white. 

' Thus you may do a breaſt-of mutton, cither rouled or 
with the bones in, and ſeaſon them with | nutmeg, pepper, 
and ſalt , ron! them, and-bake them in a pot with wine and 


- then- wipe icdry;, and-ſeaſon-the-Gide of the breait I 
inger, ſome ſweet herbs minced | 


of white wine, and 8 


M oa ons Coos et $ 


water, or any ſea or land fowl, being ſtuffed or forced,and i 


filled up with butterafter ,andferved dry, or lardthe 
fowls, bone them, and roubthem. 


'To ſouce - a Leg i Fea. 


PA ale of veal, bane itand lard i it , buy firſt ſeaſon 
the lard with pepper, cloves, and mace, lard it with 
great-lard as _—_ yourlirtle finger, ſeaſon the veal allo 

Gith the ſame feaſoning and ſome ſalt with it ; lard it very 
Thick, then have all manner of ſweet herbs minced and 
ftrewed on it; roul i itup like a coller of brawn, and boil it 
pr ltew it in the oven in a pipkin , with water, ſalt, ard 
_ whicewine, ſerveitin.a coller cold, whole or in flices, or 


_ Pr away the _— and tillt ic up with butter, or bake. i 


with : 


ich boyes ing Fool, jelly i it, -and mix_ſome of the broth 
h almond mil k and jelliesin ſlices of two colours when 
+. Otherwayee. 
xe a be of veal, with foock herbs minced, 
Sh eutmeg;and ſale, coller it, and boil Or 
d, either ſerve it dry inacoller, or in li- 
lecoller with gallendines of divers ſorts, 
in Wig. J toyl and vinegar. 

_ Tas yo our q may __ any.meat, veniſon or fowls. 


| je ce As ible Checks, s Hank, Brisket, or Rand of 
«A We 3 + * Beef, OC. 


| Akey ballocks cheek or flank of beef and lay it in pe- 
»* ana 5f dayes,.:then roul it as even as you can, 
ntthecollec be nor bigger in ofie place then another, boil 
eriand falr, or amongſt other beef, boil it ver vi 


tender-1y : dploggh a5 you do brawn, and being tender boil 
akent up; 89d pur it into 2 whoop to faſhion ir uprighr 
d fonnd, then keep-it dry., . and take it out of the clout, 
fo pic whole with muſtardand- ſugar, or ſome gal- 
W1ges. Klean, lard it with great lard, | 


ToColera Swwhys, Hank , Brisket , Rand, or Foxe- © 
ii wed. , 18 of Beef. | 


; Ake the flank of beef. take out the ſinews and moſl of 
»*:- thefat,- put it in pickle with as much water,as will 
cover it,/and Put a band{ul of peter ſalt toit , ler ſteep 
wee dayesand not ſhift it, then take it our and hang it a 
Mano inthe air, wipe it dry-, then. bave a good hand- 
Wo! redſage, ſome rops of roſemary, fayory, marjoram, 
2nd time, bur twice as much ſage, mincethem very ſmall, 


ke- 4 quarter of an ounce of mace , half as mary 
| . CIOVCES 


- -, and whenthe 
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punPPSkres RN tn fratty and halfan 


ounce of / , and half atrounce of peter. "Gale , Mingle 


them together, then rake your beef, ſplar ir , and lay it | 


o_ that it may roul op handſomely in a coller ; then take 
« wore od herbs and ſpices, and ftrow firow it all over, 
Soul ic up cl 


into'an carthen pipkin or” pot,” and put @ pint of claret 


wine to it, an onion, and two of threecloves of garlick, 
piece of courſe paſte, and bakeitins 


cloſe it up with 6 
bakers oven, it will ask fix hoars EN,” 


To fonce a Colter of Veal in the ſame manner, or Venis 
ſon, Pork, or Mytton. 


Ti out the bones , and put them in ſteep in the pickle 


with peter ſalt, as was aforeſaid , ſteep them three 


, andhanp chemin ID day , lard them (ot 


| 7 lard them) with man ig lar lard , and ſeaſon the lard 
with nutmeg, pepper, and \28is aforefaid in the col- 


ler of beef, ftrowic over with the herbs and ſpices, being | 


mingled rogether, and roul up thecoller, binde it faſt, and 
bakeit tender in a pot, being ſtopped doſe, and keepit 
for your uſe to ſerve eicher in licesor in the whole coller, 
[; garniſh! it with bayes and roſemary. 


To Wake felly for any kinde of ſouft wears, diſpes, or other 


works of that nature. 


'Akg fix pair of calves feet, ſcald thew and take av ay 

4. far berwixt the claws, and alſo the long ſhank 
bones, lay themin ſoke in faic water three or four hours, 
and boil them in rwo gallons of fair ſpring water to chree 
quares of ſtock, being 
roth is cold take ir from the grounds , and 
pvide it into 0 tire pipkins for three ſeveral colours, to eve- 

z 


and binde it faſt with packthread , putit | 


boild ftrain.it through a ſtrainer, 


WELL 
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pipkit a-quart of white wine, and pur ſaffron in one, 


| catcheneler *in-another, and put 9 race of ginger, two 
Mades of mace; and a nutmeg to each pipkin, and cinamon 
woof the pipkins, the ſpices being firſt {lic't, then ſer 
our pipkins onthe fire and melt the jelly : then have a 
R nh | by 3 ot yer for cach pipkin : bur firſt rake 
ne fo _ ten, and put it ina long diſh or 
iO toi whites of eighteen eggs , and beat 
em well - with your OR and divideit 
we por fee parts , put ca equally into the ſeveral 
ipkins, - an vii well kr the broth being almoſt 
"thewſer them on a charcoal fire and ler them ſtew 
ly, when they begin to boil over :akethem off, ler ic 
cal cel, run them through the bags once or twice, and 
ir for uſe. 
For variety ſometimes in place of wine, you may uſe 
rape fRamped and ſtrained, wood-ſorrel, juyce of lemons, 
"ye cc of oranger. 
res 
--Tojulp Hogs or Parke Feet, Ears, or Snouts. 


ogeth wo v 


hoy —_—OMN UF ww = 


MAke twelve feet, ſix ears, and (ix ſnouts or noſes, being 
& iinely ſcalded , and lay them in ſoak twenty four 
Tis ſhift and ſcrape chem very white , then boil them 
ina fair clean ſcowred braſs pot or pipkin inthree gallons 
ofliquor, five quarts of water, three of wine vinegar, or 
TJayce, and four of white wine, boil them from. three 
C- lonso four quarts waſte ; being ſcummed put' in an 
__ epperwhole, an ounce of nutmegs1n quarters, 
L Oh eof ginger flict, and an ounce of cinamon, boil 
lem.copether, av is aboveſaid, to four quarts. 
"Thentake up the meac and ler chem cool, divide them 
diſhes, and run it over with the broth or jelly-beinga 
itele firſ by tettled-rake che cleareſt, and being cold put juyce 
© OTanpe overall, ſerve it with bay leaves about the diſh. 


Ta 
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183 _The Accompliſkt CO'OK: ov, 
rn To make Chriftdll Felh. 
Take three pair of calves feet, -and fcald off the hair 


-yeryclean, knock off the claws, and take- out the 
great bones and fat, and ca{t them into fair water , ſhift 
them three or four times in a day anda night , then boil 
them next morningin-a glazed pipkin or clean pot, with 
ſfixquarcsof fair ſpring water, boil it and ſcumic clean, 

\ boil awaythreequgsor more; [then {train it into a clean | 
_ earthen panor baſon, andlet it be cold : then pare the. 
droſs from the botcom, and take the fat off the top clean, 
putitin a large pipkin of (1x quarts, and put into it two 
quarts of old clear white wine, the juyce of four lemons, 
three blades of mace, and two races of ginger flict, then 
melt or diſſolve it again into broth , and lec it cool. Then 
have four pound of hard ſugar fine beaten, and mix it wich 
twelve whites of epps ina great diſh with your rouling- 
pin, and put it into the pipkin to your jelly, ſtir ic together * 
witha grain of musk and ambergreece , put it ina tine [in- 
nen clont.bound up , *and a quarter of a pine of damusk | 
roſe-water, ſet it a ſtewing on a fofc charcoal fire , beforeit 
boils, putina little iſing-glaſs, and being boild up, take if, - 
jet it cool a lictle, and run it, 


©. Other telly for ſervice of ſeveral calours. 


T"Ake four pair of calves feet, a knuckle of veal , 2 

_ A goodfcſhlycapon, andprepare theſe things as !5 

faidinthe chriftal jelly; boil them in three gallons of fair 

water, till ix quarts be waſted, thenftrain it into anearch- 

en pan, let it cool, and beinp cold pare the bottom , and 

_ take off the fat onthetop allo; then diſſolve ic again 1nto 

broth, and divide it-into four equal parts, pur it into four | 
ſeveral pipkins, as will --inreliy "Yo pintsa piece each pip- 
Kio, putia a lirtie ſaff;on inta one of them, into anorher 

W-. 27 2s Ny | | cbur- 
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Ther 118 an ayſtery p” C ackiny.. gs 
cenela bear wich album, into another turnſole, and the 
1 aw natur 1,wtrire, alſo to-every pipkin a 'quarc 


| ff OE wins and the. juyce of two Jemons. Then alſo 
tot by white jelly one race of ginger pared and ſliced, and 


"TY | of large mace, to the red jelly two natmegs, 

01 WY as much dn quaiitity of cinamon as nutinegs, alſo as much 

ith ino88 3-00. DE .furnſole pur alſo the fame quantity, 

_ vit da ter A y ole cloves ; then tv the, amber or yel- 
, £0 ICS; the. fame ſpices . and quantity. Then 

an YT | 

he ave ciphteer. 2n whites of © $, and beat them with ſix pound 


's = efined | ſuger, eaten —_—_ ſtirred rogether 


- ind Ira at tray or baſon with a rouling pin, divide it into 
S r parts into the. four pipkins, and tir it to your Jelly 
| broth; ſpice and wine, -being well mixed rogether with a 
n BY lice mukand ambergreece. Then have new bagps, waſh 
; BY rhemfirſtin warm water,and then in cold, wring them dry, 
. ndbelng ready ſtrung with packthred and ſticks, hang 
4 hem 09 3 ſpit by the fire trom any duſt ,and ſet new earthen 
: ans under them, being well ſeaſoned with boiling liquor. 


Then again ſer on your jelly on a tine charcoal fire,& ler it 
RKewſoftly the ſpace of an hour or a'meſt, then make it botl 
e and take it of,being ſomewhat cool'd,run « tho- 

the bap twice or-thrice, or but once iſ it be very clear; 
| andimtothe bags of colors putin a prig of rofemary, keep 
_ it foryouruſeinchoſe pans, diſhit as you ſee good , or 
ai into what mould you 45 ſe; as for exampletheſe. 
- Seellop ſoolls, Cackel ſhells, Egos "ſells, half Lemon , or 
mon-peel , Wilks, or. Wake faells, Mnikle ſpells, or 
moulded on of a butter ſquirt. 
._ Orſeryeit on a great diſh and plate ; one quarter 'of 
E, another of red, another of yellow, the fourth of 
anoth Sfolour, and about theſide of the d'fh oranges in 
-Þ greees of jelly, in the middle a whole lemon full of jelly 
:knely carved, or caſt out of a wooden or tin mould, or 
Auninto little round glaſſes four or fiveina diſh , on | ſilver | 
+&encher pores, or elaſs trenchet plates. The 


vi 
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The quantities for « quart of Jelly Broth for the trys 
{h no making of it. 


A quart of white wine, a pound and half of ſugyr, 
eggs, two nutmegs, or mace, two races of ginger, x ft 
much cinamon , two grains of musk and ambergreece, Il | 
calyes feet or a knuckle of veal. CE = E 
_ © Sometimes fot variety, in place of wine nſe grape ver. 
jayce, if juyceof grapga quart, juyce of lemons a pint, 
Juyce of oranges a quart, juyce of wood-forrel a quart, 
and juyce of quinces a quart. 


How to prepare to make a good Stock! for Jellies of all ſorts, | 
and the Meats moſt proper for them, both for ſervice and 
2 folks ; alſo the quantities belonging to 4 quart of 

euy. T 


For the Stock for ſervice, 


T:\* pair of calyes feet finely cleanſed , the fat ani 
- great bones taken out and parted in halves, being 
well ſoaked in fair water twenty four hours, and often 
ſhifted, boil chem in a braſs par or pipkin cloſe covered, in 
the quantity of a gallon of water, boil them to chree 

pints, then ſtrain the broth chrough a clean Rrong canvas 
intoancarchen pan or baſon;, when it is cold take off che 
top, and pareoff the dregs off the bottom. Pur it in a 
clean well glazed pipkin of two quarts, with a quart of 
white wine, a quarter of a pint of cinamon water , 4s 
much of ginger water, and 2s much-of nutmeg water , or 


| theſe ſpicesfliced. Then have two pound of 'double r*5- 


ned 


ſag with egps ina deepdiſh or baſon , your 
I melted, putin the egos with ſugar , ſtir all 
materials together, and f fer ita ſtewing x - 

0 


' 


2 p 


77: "a _ Irs | Miter of Cookery: 1-1 
charevle fire the ſpace of half an hour or more , being 

Take our the bone and fat of any meat for jellies, for it 

Ma rthe ftock, hw make it will never be whice 


I "- Me hp xs proper A wth for FREY or r ſick folk. 


Ry bh . Thee pair of calyes feet, 
2, Three cru calves feet, a knuckle of veal , anda 


wi Wy ne Þ ivof ealves feet, a well fleſhed capon , and 
if a pound of harts. horn or if ngglaſs. 
4: An old cock and a knuckle of veal. 
ga /Harts-horn jelly onely, or with a poulrrey. 
f 6. Good bodicd capons. 
4 inpglaſs onely, or with a cock or capon, 
Jellly of hogs feet, ears and ſnouts. 
 Sheeps feet, lambs feer, and calves feet. 


Eo Feet for 4 ?elly for 4 Neats Tongue. 


bene. a. ; Gas 


Þ ing freſh and tender boi 1dand cold , lard it with can- 
*Giedcitrern, candied orange, lemon, or quinces , run 
th 5 ly ; and owe preſerved barberries, or 


cherries. , 
.T, 0 make fell as white as ſnow of Porden Almonds. 


Nh Takes pound of almonds, fieep themin cold water till 
4 they will blanch , which will be in fix hours,” being 


nanched into cold water, beat them with a quart of roſe- 


water; then have a decoRion of balf a pound of iſing- 
gials raph with a gallon of fair ſpring-water, or elſe half 
nab maſted,chen et ite00?, ſtrain ir,and 


mine - 


mingle it with.youraltmonds, and firain with them a pound. 
of doubleretined ſugar, the juyceof. two lemons, and alt 
it into egp-ſhells ; -pur ſaffron to ſome of it, and make ſome 
of it blew, ſome of it green, and ſome yellow ; caſt ſone | 
into oranges, and ſome into lemon rindes candied , mix 
part of it with fome almond paſte coloured, and fome M- 
with cheel&:curds ; ſerve of divers of theſe colours on a 
great diſh and plate. WE , '$ 


S601 ii oTo make other white Zly. 


gm ewo capors being cleanſed, the fat and lungs ta- 

AF ken our, truſs them and ſoak them well in clean we 
ter three or four hours ; then boil them in a pipkin, or pot 
of two gallonsor leſs, putts thema.gallon or five quarts | 

, Of white wine, ſcum them, and boilthem to a jelly, next: I 
ſtrain the broth from the grounds and .blow off the fat ' 
clean; then take a quart: of- ſweer cream, a quart of the 
jelly broth, a-ponnd and half of refined ſugac, and a quar- 
ter of a pint of roſe-water, mingle themall rogether, and | 
give them a walm on the fire with half an ounce of fine ſear- 
ced ginger; then ſet it.a cooling, diſhic, or ct it in le- 
mon or orabge-peels, -0rinianyfaſhionofcheother jellies, 
1n moulds or glaſſes, or turg.it into colours ; for ſick folks 
1p place ofcream uſe ſtamped almonds, : +. . 


\ To make fellies for ſources, made diſhes, and other works, 
"Bp Take fix pair of calyes feet , ſcald themand take away 


. the fat between the claws, asalſo the great long 

| :ſhank bones, and lay rhemin water fonr or five hours; 

then boil them intwo galions of fair fpring water , ſcum | 

hem clean, and boil them from two gallons to three | 

quarts, thea ftrain it chrough a ftrong canvas / and let the 
FEFSS *- | ( 
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mingle” them with' che reſt in the 


: nt e d . Fa 3 wet ſemons, ſer all on the fire ,and 


4 then haye your bag ready waſhed; 
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" Flarts Horn Telly. 
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ely, cloſe covered, and in a well 45> ts 


zpkin that w W [contain a gallon, boil it till a ſpoonful 


# cold, then ſtrain it throngh a fine thick 


canvas, "orfine boulcering , and, pur it again in another 


,: wich the juyce of . eight or nine good large 
Loa and half of donble refined ſugar , and 


hoilit a again a, a lictle while, then put it in a- gally pot, or 
ſmall glaſſes, or caſt ic into moulds, or any faſhions of 


. It is held by the Phylic cians for a ſpecial 


balf pound of harts korn grated, and a good 
 clenged and ſoaked from the blood, and 


\ np P: 447 'eruſs it, and boil it in a. potor pipkin, 
ln On "wy $2010, in fair ſpring water; the ſame things 


*% 


ak" } - r extellen Ji of Hart; "Ih ana df vals Th, 
7 wt. for 4 Conſumprion. 


: Wo hl fo pound of ilingplaſs, half a pound of harts 


, half a pound of lic'c dates, a pound of 


beaten ſugar, Half. s potnd of [lic't figs ,"s pound of {lit*i 


fao« ounce of cinaman, half an ounce of ginger. 


_ Fquary rofag c ounce of Mace, ; A quarter of an ouriceof 


tloyes, 
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ves, Aſi prewabes., $4 little red Candery,/ 
ce your ſpies , and alſo  lircle tick of liquorith #1 | 
put.in your cinamon whole. 


To make a ll for wha; 1” Y Back. 


"VIAke two ounces of harts horn, and a wihe quartof | 
ſpring water, putit into a pipkin, and boil it overa | 
ſoft fire till it be one _balf conſumed, then take it off the | 
, and let it ſtand a quarter ki an. hour , and firainit | 

 througha fine holland cloath, the barts horn 


BETE with a ſpoon : then put to ts of a lemon, 
| ma Finer of red roſe water, half a {a of cina- 


y ; : : v "7 3 F x , 7 I 
« . a Be io vo ; EE . . 


mon water, four or five ounces 'of fine ſagar, or make t i. 
ſweet according to the parties taſte; then put it outints M- 
lietle glaſſes or pipkins, and ſer it ſtand twenty four hours, 
ng py ap 1 e morning or at four {of the | | 
clockin che afternoon,:1 har -quatey you pleaſe. To pu i 
two or three ſpoonfuls 0 att tnto bro is yery good. | 


Te make anther kh Fi meat called a Preſs, for ſervice. 


Oin this as you may ſee in the jelly of the porker, | 
D being tender oy take the by of fnouts, and | 
cheeks betas finely boild, and tender, to. 8 jelly wich ſpices, | 
and the ſame liquor asis ſaidin the Porker ; then take out i 
the bones and makea layof it like a ſquare brick, ſeaſonit | 
' with coriander or fetinil.ſeed, and bindeit up like a ſquare 
brick in a ſtrong canvas with packthread', preſsit till it be 


cold, and ſerye it in ces with bay keaves, or runit ©}; 
over with jellies. : ; | 
| : 4 


Te owls; 4 Senſe for Tel. 


[2 Oil or rofle # cxpon, mince and amp it wich ſome | 
almond'paſte, then have a fine dryed nears-rongue, | 


one 


195 


e andred half? boild , cut it into lis. 

| Fan inch long, and as much 

| back orm ready boild 

ic preſerved quinces and harkeriins fagar and 

ble all bm with ſome ſcraped if ingglals 
rn ; $ zou! it up in a ſauſage, knit it vp at 

I, des; then let it cool, lice it, 

ſhin thin ſlices and run' jelly over 

on more, that cool, run more, and 

Full; when ſerver; garniſh the 

barberries, and run over all 


the beſt Almntid Learh, 


ean ouiee of ifingglaſs , and lay it two hours iri 
if ic, and boil ic in fair water , let it cool ; 
| ' lay them in the water 


; then ftamp them and put' to them a 
them and pur in large mace and 
till ir taſte well of the ſpice, then 

5; ſagar, anda lictle roſe-wa- 

& f xr, and par it into difhes. 

7colou ur wich faffron; turn-ſole, or greert 


Neeels for blue.” 


m with it, the butter bein cold, co- 
o and about a moneth afcer refreſh 
iton'than apain, then ſer chent 


with a leather. 
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Section 9. 


T he beſt way of making all manner if 
baked Meas. — 


—— _ WWIIR "” 


To make a Buk or Battalia Pie. 


pmuzr=— Akefix peeping pigeons, and as many peeping 
OY ſ ſmall chickens, truſsthem to bake ; then haven MW. 

oxe pallets well boiled, blanched, and cut in little 
.'.* * pieces; thentake fix: lamb-ftones, and asmary 
good veal ſweetbreads, cut in halves and parboild , twenty 
cocks combs boild and blanched, the bottoms of fourart. 
chocks boild and blanched, a quart of great oyſters par} 
boild and bearded, alſo the marrow of four bones ſeaſonel | 
with pepper, nutmeg; mace; and ſalt ; fill che pye wich the 
meat , and mingle ſomepiſtaches amongſt it, cock-frones, i} 
knots, or yolksof hard eggs, and ſome butter , cloſe it MW 
and bake it, (an-bourandbalf will bake it) but beforeya FF 
* ferit in the ovey, put intoit a little fair water : Being dB 
ked, pour ont the butter; and liquor it with gravy , butt} 

beaten up thick, ſlic't lemon; and ferveitup. 

 Oryou may bake this bisk in a patty-pan or diſh. 

- Sometimes uſe aſparaþusandinterlarded bacon. © 
For the paſte for this diſh, take throe quarts of flour,nlY} 
three quarters of a pound'of. buttep; hoil the butter in far Y 
- water, and make-up thepaſte hot and quick. i þ 
Otherwayes iathe ſummer time, make the paſte of col. 
butter ; to three quarts of flour take a pound and a half 
"butter, and work it dry into the flour, with the yolks" 
PEE ou: 
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Fo | | os and one. white, then put a little water to it, Jo" 


iff paſte. - 


ns <, bake Chickens or Pigeons. 


 TAke either fix pigeon peepers or fix chicken peepers, if 
& big cut nah in unriers, then take three ſweetbreads 


.. of veal ſlic't very thin, three 
| ſheeps tongues boiled "tender; 

blanched, and ſlic't with as much. 
yeal, as much mutton, (ix larks, 
ewelve cocks. combs, a pint of 
oreat oylters parboild and beard- 
ed, calves udder cut in pieces, and 
threemarrow bones, ſeaſon theſe 
foreſaid materials with pepper, 

| alc, andnurmeg, then fill chem 
in Pies of theforms as youſce,and 
put on the top ſome cheſaurs, 
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veal and mince it with as A.” marrow, 


£ "ni eat or ; yolks of eggs, minced dates, ſalt, nut- 
" SB» RNC ſome fiveet marjoram, work up all with a little 


keit up into little balls or rouls , put them in the 


; a _ d putinaliccle mucton pravy , ſome artichock bot- 
ns, Q or the tops of boild ſparagus, anda little butter , 


e pie and bake it, being baked liquor it with 
es, one lemon, and ſome Claret w wine , ſhake 
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"I a Chicken Pie otherwayes. 


"I : lead bw anus them to bake, then ſeaſon them lightly 
: wY with p iepepper, flc,and nutmeg. lay them in the pie,and 


ame dates in halves, with the marrow of three 
P 3 marrow 
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marrow bones, apron ie os ater of a ATA ff 
ow ./* wg , ſome grapes or barbernies, and ſome butter, IM. 
cloſe irup, and put it. in the oven, ; being balf baked, liquor 
it with a pound of good butter, a quarter of a pint of i 
fn pe verjuyce, and a quartern of "refined ſugar, iceitand 
a 


veit up. 
+ uſe the giblets, and put in ſoe 
piſtaches , but ivep | by preer as aforeſaid for 


| ip. 
quor it with caudle tude of a pint of white wine or ' 
<p Net: ths yolks of five or ſix eggs, ſupar, OG 
pound of good ſweet bacrer ; 


Hquorin of theſe. 
y putt oild Skirrets , bot- MW 
thpdorud | lettice. 
- Shmetimbs freer erb te ling hard eggs, in- 
rerlarded ner (dent very thin ſlices, atid a whole onion, 
being bak fiquor i with white wing - butter, andthe I 
Juyce of two oranges, [2 
Or garniſh chem wi with barberries , orapes , or gooſeber- 
ries, red or white currans,, and ſome ſweet herbs chopped 
| ſmall, boildin gravy, and beat up thick with butter. - 
+ Otherwayes liquor it with te wine, butter, ſugar, 
ſome {weet matjoram; and yoda of s trained. 
Or bake them with candied lettice , Potatoes boild 
and blanched, marrow, dates, and lar "Mace ; * being ba- iſ 
\ked cot up the pie, and {ay on the chickens flic'c lemon, | 
| tben liquor the pie with white wine, buceer, , and ſugar, and 
ſerve vp box. . F 
You may bake | any 'of the foreſaid i in a patty-Pan or | 
6, or bake. them incold barter paſte, | read 


on | 
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| Sake: Lo re chicken, bone it and lard it with pretty 
with an ounce 9 of pepper, arounce of nutmegs , and two. 
(ines + Gal | * ey yſome butter in che botrom of the pie 
then lay nth wfow! andpntin it ATOrag mholeclanne : 
gear oagttthe ſeaſoning with good tore of butter, 
woſerrup, and baſte it over with epps, bakeit, and being 
Sckedfilian with clarified butter. 
. * Tans you thay bake them for to be eaten hot , giving 
- een bur: Da — — , and liquor it with gravy and 


Pakert 1s pie 11 fine paſte, for more variety you may 
. nMeaRu pt it as followeth, mince ſome beet- ſuet 
62 little veal yery fine, ſome ſweet herbs , grated nut= 
veg, pepper, ſalt, two or "three raw yolksof eggs, _ 
1d SKIFYETS< po of arcichocks , grapes, or gooſe- 


£ has P; iveons wilde or tame ;"' Stock-Doves , Turtle- 
; " Drew ot, Raids, &. tobe eaten cold. 


rr en pull, eruſs, and draw them, waſh and 
dry, Sr feaſon them with nutmeg , pep- 
PEE, C12 ntity of two ounces of the forefaid 
| i 4 Pw, Nc Temes of che one as the other, then lay ſome 
F [*rinthebottom of rhepie, lay on che pigeons, and 
| are all che gfoning on them inthe pie, pur butrer coir, 
_ Ei up m_ bake it, being baked and cold, fill itup with 


ut paſt fs porrirof{ir fer, and a quarter of 
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: If you will bake them to þe eaten bot, leave out half || 


the ſeaſoning. Bake them in diſh, pye, or patty pan, anz MW 
make cold paſte of a pottle of flower , fix yolks ofray MW 
eggs, and 2 pound of butter, work it into the flower dry, i 
i: cing well wrought into itz. make it up tiff with a lit. MW 
tle fair water. _. < Mo 
© Being baked to be eaten hot, put it_ into yolks of hard £W 
eggs, fivcer-breads, lamb-ftones, ſparagus, or bottoms of 
artichocks, cheſnurs, grapes, or gooſeberries. . 
" Yoinetimes for variety make a tear of bucter, verjuyce, | 


fugar, fome ſweet marjoram chopped-and boild up inthe i 


liquor, put them in the pye when you ſerve it up, and dif. 


ſolve the yolk of an egg into itz 'then cut up the pie or: 


diſh, and put onit ſomeſllic't lemon, ſhake it well toge- | 
ther, and ſerve it up hot. 
-'In this mede or faſhion you bake larks, black-birds, 
thruſhes, veldifers, - ſparrows, or wheat- cars. | 


To bake all manner of Land Fowl, as Turkgy, Buſtard, Pee: | 
* . cock, Crane, ce to be eaten cold, 


© Hp nn and bone it, parboil and [ard it thick 

with great lard as big asyour little finger, then ſea- 
fon it with two ounces of beaten pepper, ewo ounces of | 
bearen nutmeg, and three ounces of ſalt , ſeaſon the fow! | 
and layitin a piefic for-it, pur firſt botter in the bottom, 
with ſometen whole cloves, then lay on the turkey and 
"the reſt of the ſeaſoningon ie, lay on good ftore of but- 
cer, thencloſe it up and baſte.it either with ſaffron water, 
-orthree or four eggs hoviem. Fogerber wick their yolks; | 
bake it, and being baked and cold, liquor it with clarified | 
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| -ebahe ab manner of Sea Fowl, as Swan, Whepper, to 
£ 2:8 '® EY WS. be eaten C old. - 


 FrUAkea'fwan; bone, parboil, and lard ic with great 
--& lard, ſeaſon the lard with nutmeg and pepper one- 
575 TN ly, then take two ounces of 
$5 pepper, threeof nutmeg,and 
A . four of fait, ſeaſon the fowl 
and lay it in the pye, with 
good ſtore of butter , ftrew 
a few whole cloves.on the 
reſt of the ſeaſoning, lay on 
2 large ſheets of lard overir, 
_— and good ſtore of butter ; 
.thencloſe- it up in rye paſte or meal courſe boulted, and 
with boiliog liquor, and make it up ſtiff: or you 
way bake them to eat hor, onely giving them halfthe. ſea- 
ming. Make the pyes according to theſe forms, 
* . Inplaceof baking any of theſe fowls in pyes, you may 
F baketheminearthen pans or pots, for to be preſerved 
k } coldthey will keep longer. ; 
_ Jn the ſame npanner you may bake all ſorts of wild 
_ geeſe, tame peeſe, bran geeſe, muſcovia ducks, gulls, ſho- 


 vellers, herns, biccers, culews, heath cocks, teels, ollines, 
_rultes,brewes, pewits, mewes, ſea pyes,dap chickens, ſtrents, 

| = @otterels, Knots, gravelins, oxe eyes, redſhanks, &c. 
-In.dakiog of cheſe fowls to be eaten hot, for the garniſh 
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lometimes capers or oyſters, and liquor it with gravy, cla- 
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462 The AccompliſM COOK: or, 


T1 bake any kinder of Heads, and firſt of the Oxe or Bull; q 


' Checks tobe eaten hot or cold. 


| 240m on cleanſed from the ſlime and filth, cut then 
 infpteces, take ont the bones, and feaſon them with 
KzZZZz7272777) pepper, alt, and nutmeg, then | 
MW putthem ina pye with a few whole W 
<5 cloves; a little feaſoning, flices of W 
bacon, hd. butter'over all , bake i 
them very eendex, and liquor them WW 
with butter and claret wane. 
Or boil your chickens, take ont | 
the bones ard make u paſty with 
fome minced meat, and a caul of 
mittotunder it , on the top ſpi- | 
- ces and butter, cloſe ir up in good 
_ "cruſt, and make your pyes accord- 
ing to theſe forms. 


1 # _ 
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| Otherwayts. 
Oneand lard them with lard as bip as your little finger, 
ſeaſoned with pepper, fatr, and nutmeg , and laid in- 

——— Tothepye orpaſty, with ſlices of interlard- 
eddacon, and a clove ortwo, cloſe it up, 
and bake it with ſome batter; make your 
bye or paſty of good fine &tbft according £0 
theſe forms, Being baked fill it up with good 

_—_—  cherwayjes: You may make 2 pudding 
of ſome grated bread, minced yeal, beef-ſuer, fome minced 
{weet herbs, a minced onion, egps, cream, nutmeg, pep- 
per, and falr, and lay it on the topof your meat in the py, 
and ſome butter, cloſe it up and bakeit, 
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dead ſoak it well and take out the brains, 
| bolthe head, and take out the bones, being cold ſtuff ic 
with ſweet herbs and bard eggs chop- 
- ped {mall, minced bacon,anda raw epg 
of two, nutmeg, pepper, and ſalt ;' and . 
tay in the bottom of the pye minced 
'- yea] raw, and bawn, then lay the 
- checkson it in che pye, and ſlices of 
-bacon on that, then ſpices, butter, and 
hols i it up, bake it, and liquor ii it with 


55 Tp _ cherwayer, 
" Hol! irandrake out the bones, cleanſe it, and ſeaſon it 
with pepp ,falt, and —_ ſome minced veal or 
ſnetin the bottom of the pye , then lay 
on the cheeks, and on them a Kling 
made of minced veal raw, and fuer, cur- 
rans, grated bread or parmiſan, eggs, 
faffron, nutmeg, pepper, and fal le, put 
it on the head in the pye, with ſome 
thin ſlices of interlarded bacon , thin 
 licesalſo of veal, and bnrrer, Cloſe it 
up and make it xecording! to theſe forms; 
being baked., fiquor it with butter 


MES, onely. 
| -.* "Tobaken Calves (baldron. 
| a 


fr, and being cold mince it, and ſeaſon it 
meg, pepper, cinamon, g! nper, ſalt, caraway- 


E, or , ome currans, ſugar, roſe-wa- 
| Kir henna all rogether « and fill your pye, bake 
2 oy Ke 
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- Minced P yes of Calves (haldrons, or Aug pets; 


Oil it tender, and being cold mince it ſmall, then Put to 
ic bits of lard cur like dice, orinterlarded bacon ſome 
| yolks of hard eggs cut' like dice alſo 
. ſome bits of veal and mutton, = alſo) | 
4 inthe ſamebignels, asalſo lamb , ſome 
ſgooſcberries, grapes, barberries,: an 
eaſon it with nutmeg, r,and ft 


fill your pye, and lay on it ſomethin 


flices of interlarded bacon, and butter 
Cloſe it up and bake it, liquor it with 


white wine beaten with butter. 
To bake a Pig to be eaten cold called a Meremeid Pye. 


Tix: Pig, flay it and quarter it, then bone i it, take al- 

ſo a good. x/ flayed, | peated, boned, and ſeaſoned 

with pepper, ſalt, and nutmeg, then 

lay a quarter of your pig in a round 

= Pye, and part of the cel on that 

X quarter then lay on another quarter 

on the other, and then moreeel, and thus keep the order 

till yqur pye befull, then lay 2 few whole nl flices of 

baconand burter, and cloſe it up, bakeit in good fine paſte, 
being baked and cold, fill it "e _ good ſweet butter. 

 Otherway N 

Scald it, and boneit being Gt and dry the ſides in 

a clean cloath, and ſeaſon them with beaten avs, pep- 

per,.ſalc, and chopped ſage; then have two. neats tongues 


 _ dryed, well boild, _ cold, ſlice chem out all. the length 


45 thick as a halfcrown, and lay a quarter of your pigina Þ 
{quare or round pye, and ſlices of the tongue on ir, then an- 


| _ quarter of Pig and more tongue, thus do four times 
double 


hy 
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"—_ hand Lay over all ſlices of bacon, a few cloves, but. 
| rer,anda bay leafor two; then bakeit, and being baked; 


filicup with good ſweet butter. Make your _ white of 
«. Otherwayes. 
-: Take a OY being ſcalded, flayed, and quartered, ſeaſon 
it th'deaten nutmeg, pepper, ſalt, cloves, and mace, '{ay 
i Thi your pyewith ſome chopped ſweet herbs, hard eggs, 
currans kane put your herbs between every lay, with 
me 200 grapes, or barberries, and lay on the 
of interlorded bacon and butter, cloſe ic up, and 
fine cruſ}, being baked, liquor i it with but- 


Þ» 45 and ſugar. If to be eaten cold, with butter 
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4  Otherway es to be eaten hot 

--\Caie ve to pieces, and make a pudding of grated bread, 
cream; ſuet, nutmeg, eggs and dates, make it into balls, 
andflick them with ſlic't almonds , then lay the pig in the 
pye, and balls on it, with dates , potato, large mace, lemon, 


__—_—; 2 baked liquor i _ 
© Tobakofow dy aDe. 
L n and lard them with great lard, being firf 


dotted. .with. nutineg and pepper, thed take four 
of four ounces of nutmegs, and eight oun- 


= | of Me, Mix them, Together, ſeaſon them, and make a 


round or ſquare pye of courſe, boulced rye meal - then the 
—pye being made, pur ſome butterin the bottom "of it, and 

ky.ontbehares one,upon another , then put upon it a few 
-wholecloves, a ſheet of lard over it, and good fore'of 


'zbur A = : ap ho bat ir, being firſt balted over wich 


ether, or faffron, . when itis baked liquor 
Or 


206 -. The Accompliſm COOK: or, T 
| Or bake them in white paſte or paſty, if to be eaten bee; | 
heave dut half che ſeaſoning. 


T o bake three Hates ina Pye tobe eaten cold. 


| you three hares, mince them ſwall, and ſtamp them 


with che ſeaſoning A and rutmeg, then 
[pldcaraebigne cnc finger, and as long as will | | 


' reach from de to fide of your pye , then lay butter inthe MM. 


"bottom of it, and a la of tant, thene ley oftard and a ay 


of meat, and thus do ve or (ix times, lay your lard all one 
way, but laft of all a lay of meat, a few whole cloves, and 8 


ſlices of bacon over all, and ſoine butter; cloſe it up and 
bakeit, being baked fill itup with ſweet butter, and ſtop the 
vent. + 

 Thusyou may bake any veniſon, beef, mutton, veal, or 
rabits, if you __ them i in earthen pans they will keep 
thelongeſt, 


Tebakg « Hare with a Publng is bis Belly. 


Lotto make this FORE het rake asfollowerb, a gal- 
f Jon of flower, ha fan ounce of vtmegs, half an ounce 


_ Ws you + oxi a fawn, kid, nk or rabit. 


20 wy ur hare pye according to the foregoing form, 


7 0 wake minced ih of 4 Hare. 


PFPAk « bare, flay it and cleanſeit, then take thefleſh 

45 zones; and mince it with ſome far bacon 
| raw, ſeaſon ir' with pepper, mace, nutmeg, 
-fale; mingle all rogether with ſome grapes, 
«740mg; till the pye, cloſe ic up, and 


41 + Otherwayes. | 

AMfinceic-with/beef-ſuer,.a pound and a half of raiſins 

minced, ſome: currans, cloves, mace, falt, and cinamon, 
| ; and fill che pye, bake i it, and liquor i it 


"Brlp Sa 2 be 5 J dice” $2 ; 
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2,2 2% To make a Pumpion Pe, 


. TAkeaipound of pumpion and ſliceit, a handful of time, 
|; | alittle roſemary, and ſweet marjoram ſtripped offche 
s, chop them ſmall, chen rake cinamon, nutmeg, pep-= 
per and a few cloves allbearen.atſo ten eggs and beat them, 
'thenwizan beatthem all together, with as much ſugar 
as you tf ink fir, then fry them like a froiſe, after it is fryed 
itftand tiltit is cold, then fill your pye after this man- 
Take ſliced apples fliced thin round wayes, and lay a 
hyerof thefroiſe, and a layer of apples, with currans be- 
Tntthe layers. While your pyeis fitted, put in a good 
wlof free buccer before you cloſe ir. When the pyeis 
baked, take fix yolks of eggs, ſome white wine or verjuyce, 
 ndmake acaudle of chis, but not too-thick, cut up the 
UG Patitin, and tir them well together whileſt the eggs 
ans pympic venve ALES: and fo ferveC up. 


To 
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deat into quar- MW: ©: 


bs 
' 


with ſome bar. , 


er put- icin! 6 © ; 
then bake them in a diſh, n 
made and dryed i in | 


meat of ch \ and putto. | 


hewits of ye 
OE: Ty : make ie” into balls 3. then 1 Co, 
in a pye fitred for them accordingto |} © 

lay in the. ls;-then lay on | 
, large mace, marrow, }- 
bai ed, liquorit 
'K, and ſerve * 
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-ina'pye; het == on them ſome 

Jarrow, Hee mace, and ſome butter, cloſe it up 

it, being baked, cut it up, liquor it with burter, 

and ſaga puta flic' lemon into ic,and ſetveit up 


La R ; Bred Rack of Veal, or Mutton, 


TE youbuke i with the bones joynt a boys very well,. 
Us ityith nuemeg, pepper, and ſale, put itin 
tbarterto it, cloſe ic fp and bake itin 
SHER Hiquor ic with ſweer burter, . 
yor n may bakethe breaſt, either in pye or pa- 
ob ſhoulder, being ſtaffed with ſweet 
&f minced rogether, and baked either ir 


as wt Nr aoGatadin Eng cots 
wn or ts | oO or ſlict lemon ; an in winters x 


pn 


| 2: EL make » Frdak Pre the i wa. 


or breaſt into ficaks; and ſeaſon thepy 

£6 /".with pex and (aſc, then. _ ey 
Ier minced {mal with arr onion, a eyolks of . 

_ r eggs minced: alſo: the p:2 * bdin® made 

@ few capers, and ftrow tticſe ingre- 

en put in buecer , "cloſe ir np; and' bake it 7 

zode ey OCs Make the PF rotind' and MW 


\ ſeaſon it with, nut- 
doGon; ind fat , fill che pye, 


© half 2 pound of « currans, and 
Q, - bus 


” ob. 
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. Ro cloſe i£upanigt irio the oven; being half baked, 
put io a pint of clarer, .and when you draw it to 
ſend it up, cut he lid in pieces and ſtick it in' the meat 
round the pye; or you may leave out onions, and put in 


fi and yerjuyce. 
vg _ Otherwayes. 


; Wigs loin Ee 7 yy and fa it 
wi nutmeg, pepper, and ſalt, Wen lay a layer of raiſins 
ian] and prunes. in the bottom of the 
pye,ſteaks on.them', and then whole 
ciamon , then more fruic and fieaks, 
thus do it three times, and on the 
top put more" fruit ,-and grapes or 
A flic't orane, dates, large-mace, and 
f butter, cloſe i itup and bake it, being 
p baked, liquor it with butter , white 
4 \wine,an fogar, iceit, and ſervir hot. 


A 


*: 7 f bake Steak Paes the Prench way.” 


oy Eaſon the Steaks with pepper, nutineg, and falt lightly, 
and ſer chem by ; then takea piece of the leanefl of 
leg of mutton, and mince it ſmall with Jome beef-fuet 
; A fem ſweet herbs, as tops of time; pennyroyal, young 
rediage, grated bread, yolks of eggs, " ſweet cream, raiſins 
_ of the 1 "W  &e.. workall together, and make ir into lietle | 
dalis, ar { rolls, put. them into. 4 deep rom on- the | 
w ; 0 [ pur/ T0 them. ſome: butter ; - and prinkle . ER 
th verjuyce, cloſe ic up and bake it, being baked cutit |. 
up then roul ſage leaves in bucter, fry them;and ſtickthem | 
in Ne balls, ſerve the pyc | Ll 10 T a cover, and liquor it oe 
with iN a _ wo of. oc an > Ol 5g E or lemons. > 


pan or "dih,and makeocher a al far burter a fe; 
| = take 


| eo the par, | gi 
ir cold water, and make irup a ftiff - 7 


EW T 0 bake A Gammon 0 
it all night it water, ſcrapeic clean, and Hef : 
all manner of ſweet herbs, as ſage, time, pa 


ory,” violet. 
nary, penny-royal, &Cc. being att Br 4 and 
[m at wich fone yolks of hard eggs, beatea nut- 
xpper,”"ftuff ic and boil ir, and being figeand 


-bo rh [d, pare — ſide, "eps the skio, | 
for} fe with nutmeg and pepper, then lay itin your : 
x with a few whole cloyes,aud ices of raw ba- | 
butter ; cloſeit vp in pys or paſty of ſhort 


« 


bs 7 = 


1 Tebahe will Bon, 


Hep ſeaſonir, and lard ir = well wich 
__ "big lard! cafoned aw nufmeg pper, and begzen | 
ORG? ojnber tay it1 v'Y- pyo' of the form © 

.: JS »*8sFou' ſee, being Coned all over 
WQ © * with'th "ame ſpices” and falt, then 
'whole cloves onic, a few 


leaves; Jarg : fliceynf lard, and 


©" 4 Srcontle cruſt;being baked liquoric 
d ſeet burcer andfto up he year. 

' earthen pan' jn the above= * I 

p wich butter, and _ 
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To Jake our mi Boe hes comes out t of France. 


1; itin ſoak two ave. chen parboil 1t, and ſeaſon it 


,qutmeg, cloves, and - and be 
ie baked ff with butter, PO ny 


To bake Red Derm. 


ke fide of red fees, bon jonad Gator it, bo rake 
| outthe back finnew andthe Skin, -and lard the fil- 
lets or back: with great lard 
as big as your middle finger , 
being firſt ſeaſoned with nut- 
meg and pepper ;. then take 
| =—— four, anti of pepper, Tops 
SEE ounces of nutmeg, and fix 
EN al ounces of ſalt, = them well 
IT! BY pay *®rogether; and ſeaſon theſide 
x of veniſon ; beingwell ſlaſh- 
SA 
a 


SH HH IH 4 


CA 


ed with a Knife | in theinſide 
- for\to make the —_—_— 
enter; * being ſeaſoned, an 


a the AY according to theſe forms; put ſome butter in 


} 


| [ $ 


LU 
f 
p 
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be YTL 
of 


TEXAS 


ey _ 


£ the bottom ofthe pye, a quarter:of an ounce of cloves, 
and a bay leaf or two, hay onthe fleſh, ſeaſonit, and coat 


ir deep, then put on a fewcloves, and good. ſtore of but- 
ter, cloſe it ypand bake ir the ſpace ofeight or nine bours, 
bur firſt baſte rhepye vich.ſix. or- ſeven eggs, beaten well 
rogether , being baked and cold, all; it up with good ſweet 
clatified buttef. | 4 + 

Take for a ideor haſP) fb chof 


Ic -make itup very 


£1 


N.. nw vows Maar, get it > 
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reddeer, half a buſhel | 


ic ihe ſeaſoving, | 


Ps 
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| .To bak Fallow Deer for bot or cold . 


"Akes fide: of veniſon, bone and lard-it wich gren 
- lard asbigas ones little tinger, and ſeaſon-it with 
| ounces of pepper, two ounces of numeg, and four 

of falt ; then haves pye mide, and {ay ſome butcer 
6 inthe bottom of ic, thenlayin the fleſh, he infide down- 
- ward, coat it thick with £ ing ;: and*put to/it on the 
"topof the meat, with a few cloves, and good ſtore of 
butter, <cloſeirup and bake it; the-ipye being firſt baſted 
wit epes, being baked and cold. fll it up with clarified 
lf butter, andkeepir to eat cold. Make the- paſte as you do 
|. forreddeer, courſe dreſt through a boulcer, a peck and 
& | 3 precleofthia meal will _—__ jor.s {i de: or half banch of a 


'T; 0 bake a ſide or half Hanch to Go cates bot. 


Tk a fide of a buck being boned and the bing taken 
: away, ſeaſon it onely. with two ounces, of pepper, . 
_ "andasmuch faſt; or half an ounce more, lay icon a 
of fine paſte with two pound of beef-ſuec finely minced and 
_ biat wicha licele fair-water and laid under it, cloſeitup 
_ and bakeit; and being fine and tender. baked , put to 8 
good! le full of gravy, or good ftrong mutton broth. 


X I 


' To make 4 Paſte for it, 


. IE —_ a odck of FR by weight, and "= it on a the 

& -paſtery board, make a | hole inthe : mid(t * che flour, 
and-puc to-it five 'pound of good freſh butter , the 
© Yolks of fixeggs and but four es work up the butter 
*andeg > A into wo Gour' and w__ well. wrought "er geo 2 | 


ot os ane Ln ag tatiThn paſte, 
| inchis faſhion of peamo ogy oo COTS, hee 
ora paſty of veniſon. Es 


To m—_ meer Fog of a pickle to heep venifan i is that 
IP Tainted. 


Ake ſtrong ale me nh vitoger as will make i 

- \ſharp, boil ic with ſome bay falr, and make a ſtrong 

re ſcum it and, tet ir ftand til it be cold , chen- put in 

your twelve hours, preſs ic, parbvil it, and ſea. 
n it, then bakeit as before is ſhown, 


"ON  Othey [ance for rainted veniſes. 


"Ake your veniſon, and boil water , beer, and wine 

vinegar together, and ſome bay leaves, rime, {avo- 

ry, roſemary and fennil, ofeach a handful , when it boils 

| put in your veniſon, parboil it well and. preſs ir, and ſea- 

{on it as aforeſaid, . bake it for to be eaten cold or hot, and 
1 rome raw minced mutton under it. 


Othermayes1 #0 preſerve rahweed y eniſon, 


T ry i _.in the tine clendorth's whole night, 
3, and ic will eake aunyrbe corruption, favour, or ſtink. 


Other raueer ſepce. fo countesfeit Beef or Mutron fo give 
_— 7 Og colowr. 4 | 


FP mf 3 comnerfei Ram, anklr, ern Mutton 


: 6; for V, entſon, 


Loody it in ſheeps, lambs, or pips blood, or any good 
þ and new blood, ſeaſun. it as before, and any e Ei- 


-In this faſhion you may bake mut- 
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y | deaf. fee in the bottom of the pye, or li- 
* cepofincerlarded bacon , and the utnbles cut as big 


, and falr, fill your pyes 


nikicnattice of anemes, and butter; cloſe ic up and "AY 
"ng" "ir with clarer,- batter, and ſtripped time: 


To make Piee of Sweet-breads or Lamb-ſftones, -endelibs to 


Theſe Forms. 


f ; : ; . % 
Lore i , 


; boil them and blanch, them, or raw ſwver: breads 


ſtones, part them in halves, and ſcafon them with * 
nutmeg ; ;and als ſeaſon ehem tighcly ; rhed pur. 
| of interlarded bacon, 
CoOms, then ſweet- 


205 
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i with, / butter onel Or heragk wh "ub Aa white 


' Tomaks minced Pies or Chewits of 4 Leg of Feat, Nets 
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efimes adde ſome yolks ofegos. 


wine, and ſugar, and Jo 
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 Tanguey Turks, or Came 
TE r0.a good leg of yeal fix pound of þ 


take the leg of pork: | Par | 
e ſuet by its ſelf very 


ery fine when it is hor; mince th | 
ne alſo then when they .a are cold1 mir gle them together, 
then ſeaſon the meat with a 4 + of Iliced dares, a pou - 


_ of ſugar, an ounce of nutmegs. an punce of pepper, a 
- - ounce of cinamon, half an qunce of ginger , half — | 


of verjuyce, a pint of roſe-water, a yedorange,, or 


any peel tine minced, an ounce of caraway. comfets, and 
ſix pound of currans., Fatt all eek Einſo alarge ray with 
z balf a a handful of alt. ad fill 


wy being 


your pies, cjoſe them r up, ch them, a 


them with double refined ſugar, roſe. water, and bucter. 


| Makethe Paſte witha peckof flour, and two pound of 
burter boild in fair — or -liquor, maker up boiling hot. 


To make minced Pies of Autton. 


4 Aketoa leg of mutton four” pound of beef- fuer, 
-&. bonetheleg.,, and cntit raw into fmall pieces, as 
alſothe ſuet, mice, them together very fitte, and being 
cc ſezion i it wich wo pound of currans ,; two pound 
of. Taifit ins; wo "<a 1 of prunes , an ounce of carraway- 
ed an ounceof | .nurmegs, an ounce of pepper, an ounce 


gf cloves and mace. andfix ounces of ſalts fir up all 10- 
pot Fil che Pi, and bake themas che former. - 


minced Pies of Beef... 


ound of 'h &, aſſo eight pound 
'E ft, and PE to them gighc 


zaCs. 
<wv 


SE af Pet. 
Soy oe 


' alr, two ounces of " nutmegs, an ounce of | 
e of : cloves and mace, four:pound of = 
;Hic up all thele together, and 


« 


w, called Pelipate, or in Engliſh, 
'F, tr 3 or Lamb » 7 any kinde of Fe- 


fl, Al a licrle nutmeg, mix hes meat wich 
ed; and a few grapes or gooſebt 
Fake them, being baked , liquor them with 


in the winter time you may uſe 
$5; and yolks of 


Phes Faſwon, 

\ veal ; $ and. being cold mince it with 
fact, and ſeaſon it with pepper, fait, and gooſe- 
z mix with it a-licgle verjuyce. ; currans, ſugar, and a 


Ct ing adit ape; - =, 


> 


DENY 


PE It c pal DE OY 


V 


dat 


IA 


© 2 Hs Taha 


ſev 


ad «y ene tom, 


-” 


Y F or lamb-ſtones and 
water and cut 


| potroathelear 4 ſhaking it wetl rogether; then on 

þ Femour, ict rewo nnd pickled barberries, chenkeyon 

| 20cing rhleſe Ingrediears be par irito the moddle or ſeol- 
| lopsof che Pie. 

Y Sever orher Pies belong to thefirſ form, Pe. 
be fare tor) make che rhree- ce poofhnntie _ 

| fweridg or ,you m Them on one 

yr ap ucm7 ln deg or if} you pea 

E may dake the middle one fall of flour, ar being 
baked and cold, rake out the flour in the bottom, and: 

Ive DirL pra ſanke, which will rms of tothe de- 
(ders, whic CUT up the Pie at the rable, "This Ew 

ORs aaPurgy 


 Now'Tor the oth r Pies yournay fil chem with ſeveral 
If ng redients Avi « one doo m2 W put oyſters, being pardoild 


rded, ſeaſon them with large mace, pepper, ſome 
| i ginger, and ſalr, Jeaſon them 1 buy, and fill the 
Vie, thenlay 0n marromand fo Ibacrer, cloſe itup 
bake it. Thee enake a lear for ie with je wine, the 
liquor ee or Four oyfiers bru uſed inpieces to make 
irene tkewut che pieres , and an'onion, or rub 
wed jos n of he difhwvich a dove of garfick z it being 
uti & piece of butter, with a femon, ſweer bearbs 
vill be cool bend Sai, - bound up faſtx ec; < up the 
4 crmake hoteles the learin, &c. 
fone as the firlt, but no bn niem pate] ms muſh- 
ons" (if. you have them) -ic: being at up a 
-PiecE of by Cage inepar aflic nutmeg, ard the 
nyco'of Two. or three 1 oranges thick, and pour it into 


_ "nie TORE a) rakes Bird Piez «take young Birds,” =o 

larks}pulled arddrawn,, 20d a force meat to Potin the 

vols made of grated bread, ſecr. herbs milced-wery 
Term 
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ginger 'deiten NEE fine, and a —_—_ of ſale, ftrain 


vm 


i 


The dreany arhrC CO Yo K: Or, 


ſmall, beef-ſuet, or: marrow minced , almonds beat wity If th 
little cream to-keepthem from oyling » & lictle parmifn 8 © 
(or none) or od cheeſe ſeaſon. chis-meat with nurmeg, i ® 
ginger, and ſalt; thefi mix them to ther with cream and | 
Sager, A pudding, ſtuff the larks wich-it, then ſeaſon the 
6s with nutmeg, pepper, andſale, and lay theminthe I ® 
vie, putin ſome butter , and ſcatter: between them pine. = 
0-4/2 yolks of eggs, and ſweet herbs, the herbs and ego; i ® 
Ying minced very ſmall ; bei baked make a lear with | 
{046 ri oranges and butter up thick, and ſhakn | 
well 
- For Sckes of 'the Pies, you may boil artichocks , and 


| take onely the bottoms for the Pie, cur them into quarters | 
ocleſs, nd ſeaſon them with nutmeg. Thus with ſeveral || * 


[ngredicnts you may fill up the' other Pies. | 
To make Cuſtards dver; 4 cit » | 


IAke to quart ofcream, ten eggs, half a Cobos of ſu- 
- gar, ha 4 quarter of an ounce of mace, half as much 


them 


rem through 1. firainer ; ; then the forms bei finely dry- 
«dinthe oven, fill them full on an even being and bake , 
hem fait and white, draw them and diſh them on a diſh 
nd plate 7 ng them biskets red and white, ftick 
ne s redand white, and ſcrape thereon double refi- 


Y "paſte for theſe Cuſtards of a pottle of fine 
it inp with Solliog liquor, and make it up Riff, | 


"make an Almad Coftard. 
T UAke to pound of almonds , blanch and beat them 
- & very fine with roſe-water , then. firain them with 
ſome ewo. quarts of cream, twenty whites of eggs, and a 

und of. do ble refined ſugar make the paſte as before. 
2id, and bake it in a milde oven fine and white , Ei 
ardefore, and cr; pe fine ſugar over all... 


" he 4 Cater wirhoue £o 777% 


ind of almonds, blanch and beat them with 

ſea! rinto a fige caſte, then put the ſpawn or 

Carp or Pike to it; © andbear rhem well coperher; 

cloyes, mace, and fale, the ſpi ing firſt bea- 

me ginger. ſtrain chem with ſome fair ſpring wa- 

nd p ls nro thi trained tuff half a poundof double 

ſugar,a nd alittle ſaffron , when the Paſte is dried 

Well i of ue inco the bottom of the coffin ſome 

* ifins of the ſun ſtoned, and ſome'boiled cure 

hem. and ulethent being baked ſcrape ſogar 

Ml. . Ss wayes to prick your cuſtards or forms 
you ſetthemn the oven.” 

or { ge ſpan, pub; rico flour inſtead 


[2 
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«To Saks an | extrariney 7 pod Ca, 
IG a buſhel of the beſt flour you 


can get 
finely ſearſed, and lay it upon's large 9 
ok a bolein the mid(t wg and pat to it three pound 


of thebeſt batter you can cen' pound of F + 
teas finely picked and mbbed "three quarts of pood }| * 
new thick cream warmed, two pound of fine ſugar bearen, |. 
_ threepints of goodne ale harm or yeaſt, four ounces of 
cinamon fine beaten and ſearſed, alſo.'an ounce of beaten F 
ginger, two ounces 'of - nutmegs fine beaten and ſearſed; || 
put in al! theſemarerials er, and work themup imo || / 
anindifferent tiff paſte, keep ir warm till che oven be hot; F 
ther makeit up and bake it, being baked an hour and abalf | 
icvit, then take four pond of double refined ſugar, beat i " 
and ſearceir, and putitin a deepclean ſcowred skillet the 
quantity of a gallon, boil igto a candy beight with a little 
_ role-water, chendraw the cake, runit alfover it , and ſetit 
into the oven ntill; it be candied, 


"To make P Cake where 


Ti « gallon of very of very fine flour andlay i ron the Paſtry 
, then ftrainthree or four eggs with a pint of 
kg and put it into a hole madein the middle of the 
tour, with ſome two nutmegs fine. beiſten, an ounce of ci- 
_ Himon, and an ounce of cloves and mace beaten fine allo, 
half a pound of ſagar, and a pint of 'cream j pat theſe in- 
tothe flower with two ſpoonfuls of ſalt, and workitup 
goodand tiff; rhentake half the paſte, \andwork three 
/ Pound of currans well picked and rubbedi into ir, then cake 
_ theother partand'divide it_intotwo equal pieces, drive 
them ont as broad as you would have the cake , then lay 


one of the ſheets of POCO NIE Paper , as we 
cha 


4 
wo Sts A nd. te Mt. AN 


I ee dA 1 at oe od oe DEE er A IAC di ny 7 Fon nt a, ire abi EA be hes - . 
bs E55s Ao I Ap 28 Le EE Ne ae. 
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,- Pricki ie: + at 
ſugar, and roſe-water , and fetit 


. 


on of fine flour, and a'pint of pood ndw ale 
or: eaſt, ar ja ty= ty a9 Lon. whites 


well beaten ins diſh-;} and mit 
eof aaa alſo three ſpoonfuls 
DE  retnnJD 
nake it up pretty gw t 
-. cover it-in a boul or tray with a warm cloth 
oven e hot ; then makeit up citherinrouls , or 


it, being baked 


ina pyec, at in it. two races 
lict, 'us much cinamon broken into 
, and ſomecight or ten whole cloves, lay 
.themio the botrogp of the pye , and ſay on thequinces 
cloſe packed, with as much fine refined. ſugar as thequin- 
| cexweighs, cloſeit up and bake it} and being well ſoaked 
Ap EToCforc x five hours, iceit. 
OT Ws Otherwayes. .. 
pes allon of flour, a pound anda half of butter, 
0 airty quinces , "three. d of ſugar, half'an 
f_cinamon, half: an ounce of n » Eatanc 20 ounce 
them in a pye of 
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ET 1 a8 225 
- Emes mix them with wardens, pears, or pippins, and ſome 


) | migo 
 _. 'To make A Quince P '”e otherwaJes, accordiug tothis F orm: 


" £ 


EE FD 


| is T Ake Quinces and preſerve them, being firſt coared and 
| © pared, then make a (irrup of fine ſugarand ſpring 
water, take as much as the quinces weigh , and to every 
_  Poundof ſugar a ping of fair water, make your firrup in a 
| Prelerving pan; being ſcum'd and boild to a (irrup, put in 
thequinces, boi} them up till they be well coloured; and 
| being cold, bake them in pyes whole or in balves, ina 
-. round tart, diſh, or patty pan with a cut cover, or in quar- /;\-._ 
ters; being baked, put in the ſame ſirfup, but before you - 
- bakethem , put in more fine ſugar, and leave theſirrup to 
Pur. in afcerwards\ then ice it. EY 
- Thus you may do of any Curneld fruics,as wardens, pip- 
— Pins, pears, pearmains, green quodlings, or any good dps 
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, "us: much cinamon broken into 


ug 


mm of 'the pye., and Jay on thequinces 
bode with as much fine refinec ge as et 


; ace of four or five hours, i cet; 


q-. *oundrart, diſh, or patty pan with a cut cover, or in quar» //,... 
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E- To make a Quince Pye otherwajes, accordiug to this Form: 


_- | 


: 
« 


S Take Quinces and preſerve them, being firſt coared and 

. * pared, then make a (irrup of fine ſugar and ſpring 

_ water, take as much as the quinces weigh , and to every 
pound of ſugar 4 pint of fair water, make your firrupina 
preſerving pan; being ſcum'd and boild to a (irrup, put in 
the quinces, boit chem up till they be well coloured; and 
being cold, bake them in pyes whole or in halves; ina 


.. ters; being baked; put in the ſame ſirtup, but before you - 
- bake them, Put in more fine ſugar, and leave thefirrup to 
pot_ in afcerwards\ then iceit. | ES» 
. Thus you may do of any Curneld fruics,as wardens, pip- 


rs, pearmains, green quodlings, or any good dps = 
AE #6 


_ Pins, pears 


\ of 
' \ - 


-., wardens, Eight pears, an 
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To make a ſlic't Tart of Onincer, Wardens, Ptars, Pippins, 
in ſlices raw of divers Componnds, 


Fre forelaid fruits being finely pared, and ſlic't in very 
- thin ſlices, ſeaſon them with'beaten cinamon, and can. 
ded citfon minced, catided orange, or both, or raw orange. 
. peel, raw lemon peel, fennil-ſeed, of careway-ſeed,or with. 
outany of theſe compounds or ſpices, but the fruits alone 
one amongtt the other ; put ro ten pippins ſix Quinces, (ix 
two pound of fugar, Cloſe it up, 
| bakeit,, andice it asthe formertarts. Tc, 
_ - Thus youmayallo bake it in patty-pan, or diſh, with 
_ cold butter palte. 7 


© Tobake Qginces, Wardens, Pears, Pippins, or any Fruits 
| preſerved to be baked in Pyes, Tarts, Patty-pan or Diſh. 


| 49 oe any of the foreſaid in white wine and ſugar till 
& theſirrup grow thick, then take the quinces out of 
it, and lay them to cool ina diſh, then ſer them into the 
 Þye, and prick cloves on the tops with ſome cinamon and 
good ſtore of refined ſugar, cloſe them up with a cut co- 
ver, and being baked, ice it, and fill it up with the firrup 
they were firſt boiled in. SOS. 
+7 ___ Othermajes. 
You may bake them in an earthen pot with ſome claret 
_ wine and ſugar and keep them for your uſe. 


To make a Trotter Pye of Quinces, Wardens, Pears, &C. 


"Fab them either ſeverally or altogether inquarters, or 

- {lic'craw, if in quarters put ſome whole ones amongſt 

them, if ſlic't beaten ſpices, and a little butter and ſugar ; 

Take to twelve quinces a pound of ſugar, and a quarter of : 
| Ee, 7 poun 
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Thu Art and iffiery of Cookery, . 227 
Fbirfof britter, cloſe it up and bake it, and being baked 
*cutit up and maſh the fruit to pieces, rlren pur im fome 
cream, and yolks of eggs beaten together, and put it into 
© the pye;ftir all together, and cur the cover into five or fix 
Pieces like lozenges or three ſquare, and ſcrape on ſugar. 


: | To make a Pippin Pye: 


T*Ake thirty _ ke e pippitis, pare chertt very thin 

T and make cl "ve Pain ie the oppiris, Aitey 

cloves, a quarter of an ounce of whole cinamon, and as 

much pared and ſlic'c, a quarter of a ponnd of orangado, 
as much of lemon in fucket, and a pound and half of reti- 
ned fapar, cloſe it up and bake it , it will ask four hours 
pking, then ice it. vith burcer, ſugar, atid rofe water. 


To make a Pippin Tatt according to this Form: 


T4 


rers, coar t 


| 220 The 4 ccompliſht COOK: or, 
' putoh ſugar and cloſe itup, bakeitand ice it, then ſcrape | 
on ſugar and ſerve it. 


To make a P ippin T art, either ”” T art, Patty- pan, or Dyh, 


f Bt fair pippins, preſerve them.in white wine, ſugar, 
- whole cinamon, flic't ginger, and eight or ten cloves, 
being finely preferved and well coloured, lay them on a 
cut tart of ſhort paſte; orin place of preſerving you may 
bake them between two diſhes in the oven for the foreſaid 
ule, - , 
% : A made Diſh of Pippins. 
7 hors pippins, pare and ſlice them, then boil them in 
claret wine in a pipkin, or betweert two diſhes with 
1. * ' ſome iogar and beaten cina- 
mon, . when*tis botled good and 
thick, maſh it like marmalade, 
- and put itina diſh of puff. paſte 
or ſhort. paſte , according to 
-, this forin, with a cut cover, and 
being bake dice1t. 


$ 


'ToPpreſerve Pippins in ſlices, 


T7" pippins and ſlice them round with the coars or 
kernels in, as thick asa half.crown. piece, and ſome 
lemon peel amongſt them in ſlices, or; elfe cut like ſmall 
lard,or orange peel, firſt boild and cut in the ſame manner , 
then make the firrup weight for weight, and being clari- 
hed and ſcummed clean, pat'in the pippins and boil them 
- _ upquick; toa pound of ſagar, a pint of fair water, or a 
- Pint of white wine or claret, and make them of rwo 
colours. © oh a To 
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'. * Tomake a Warden or a Pear Tart quartered. 


7TAketwenty good wardens, pare them, and cut them 
4: ina tart, :and:put co chem ewo pound . of refined ſy- 
car, twenty whole cloves, a quarter of an ounce of cina-. 
mon broke into little bits, and three races of ginger pa- 
red and ſlic*tthin,;- then cloſeup the tart and bake it, ir 
will ask five hours baking, then ice it with a quarter of a 
pound of double refined ſugar,roſe water, and butter, 


; . iOther Tart of: Wardens, Quinces, or Pears. 


FP bake themin a pot, then cut them in quarters and 
coar them, put them in a tart made according to this 
form, cloſe it up, and when it is baked, ſcrape on ſngar.'”, ' 


Tomake a T art of green Peaſe. 


| 8 Bow green peaſe and boil them tender, than pour 
| * themoutinto acullender, ſeaſon them with ſaffron, 
falr, and put ſugar to them and ſome ſweet butter, then 
Cloſe it up and bake it aimoſt an hour, then draw it forth 
ofthe oven and ice ir, put ina little verjuyce, and ſhake 
_ them well cogether, then ſcrape on ſugar, and ſerve Wo. 

BY CC: " May To 
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To wake 4 Tart of Hips. 
; Ake bips, cut them, and take ont the feeds veryclean, 
- thenwafh chem and ſeaſon them with ſugar, cinamon, 
and a, cloſe the cart, dake If, iceit, ſcrape on ſugar, 
and ſerye it in. "rr 03 ons ad ng 7 


- 


8 
£ 


To make 4 Tart of Rice. 


| P® thericein milk or cream, being tender boild, pour 
LI itinto a diſh and (caſon it with nurimes, ginger, cina- 
mon, pepper, ſalt, ſugar, and the yolksof fix eggs, putit 


in the tart with ſome juyce of rage . Cloſe it, and bake it, 
being baked ſcrape on ſugar, and ſo ſerve it up. 


Tomake a Tart of Medlers. 


Pake medlers that are rotten, train them, and ſet them 
on a chafing-diſh of coals, ſeaſon them with ſugar, 
cinamon, and ginger, put ſome yolks of eggs to them, let 
it boil a little, and lay it in a cut tart ; being baked, ſcrape 
on ſugar. FE T + 

73 bl By To make a Cherry Tart. 


Tout the ſtones, and lay the cherries into the tart, 

- with beatencinamon, ginger, and ſugar, then cloſe it 
np, bakeit, andice it, then make a firrup of muskedine, 
and damask water, and pour itinto the tart, ſcrape on ſu- 


_ gar, and fo ſerveir, 
To make « Strawberry Tart. 
\ \ / Aſh the ſtrawberries, and put them into the tart, 


ſeaſon them wich cinamon , ginger, and a lirtle 
> 4 Pad: Np "8 ge | "*M , ms: wh red 
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red wine, then pnt on-fagar, bake it half an hour, ice it, 


ſcrape an ſugar, and ſerve it. 
, poy To make A T affety T art.. 


 F 
s & 
= ®, 

. 


Pn nereds paſte with butter and cold water , rovl it 
Lk verythin, then lay apples in layes, and between eye- 
rylay of apples ftrew ſome fine ſugar, and ſome lemon- 

| cnt very ſmall , you may alſo put ſome fennil-ſeed 
to them, let them bake an honr or more, thenice them 
with roſe water, ſugar, and butter beaten together, ana 
waſh them over with the ſame, ftrew moxye fine ſugay on 
them, and put them into the oven again, being iced diſh 
them, and ſerve them hot or cold. 


_* To make an Almond Tart. 
CTrain beaten Almonds with cream, yolks of eggs, ſu- 
gar, cinamon, and ginger, boil it thick, and fill your 
tart, being baked ice it. 6 
To make 4 Damſin Tart. 


[ Oil them in wine, and ſtrain them with cream, ſugar, 
I cinamon, and ginger, boilit thick and fill your cart. 


 Tomakea Spinage T art of three colours, green, jellow, 
and White. 


] Ake two handfuls of young tender ſpinage, waſh ic 

- * andput itinto a skillet of boiling liquor ; being ten- 

Cer boild have a quart of cream boild with ſome whole ci- 

Pamon, quartered nutmeg,and a grain of musk, then ſtrain 
thecream, twelve yolks of eggs, and the boild ſpirage 
into a diſh, with ſone roſe water, a little ſack, and ſome 
b R 4 ud 
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- fine ſugar, boil it over a chafing-diſh of coals, and fiir i 
that it curd not, keep it till the tart be dried in the Oven, 
and diſh it in the form of three colours, green, white, and 
yellow. ES eo. = 


To make (ream Tarts. | 

© { vr" cream with muskefted bisket bread, and ferveir 

L ina diſh, ſtick wafers round about it, and ſlices of 
preſerved citteron , and. 
in the middle a preſeryed 
orange with biskets, the 
garniſh of the diſh being 
of puff-paſte. | 
41 | Or you may boil quin-. 
ces; wardens pears, and pippins in ſlices or quarters , and 
ſtrain them into.cream, as alſo theſe fruits, melacattons, 
necurnes, apricocks, peaches, plums, or cherries, and make. 
your tarts of theſe forms. 4 


To make a French Tart. 


"TAs pound of almonds, blanch and beat them into 
4 finepaftein a ſtone morter, with roſe water, then beat 
the white breaſt of a roaſt cold rurkey being minced, and 
beat wich ita pound of lard minced; with the marrow of 
four bones, and a pound of butter, the juyce of three le- 
mons, -two ponnd of hard ſugar ; being fine beaten, {lice 
a whole green piece ofcitronin ſmall ſlices, a quarter ofa 
pound of piſtaches, and the yolks of eight or ten eggs, 
mingle all together , then make a paſte for it with cold 
butter, two or three eggs, and cold water, &c. 

To make 4 Quodling Pye. 

' 7 Akegreen quodlings and quodle them, peel them and 

© > P«--PE-wem again into the ſame water , cover _ 
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cloſeand let then Gm rape on embers ll they be very green, 
then take them up an 


ſet them drain, pick out the noſes, 
and leaveon the ſtalks, then put chem in a pye, and put to 
them fine ſugar, whole cidamon, ſlic't ginger, a little musk, 
and roſe water, cloſe them up with a cut cover, and as ſoon | 
as it beils up 1 in the oven, draw it, and ice it with role water, 


butter, and ſugar,” _.... 


Or you may preſerve them and bake them ina 4iſh, with 


is tart, or __ pan. 


To wake a Diſh in the Italian Faſhion. 


_ pleaſant pears, ſlice them into thin flices, and put 


to them half as much ſugar as they weigh, then mince 


ſome candied citron, and candied un ſmall, mix it with 


the pears and lay them on a bottom of cold butter paſte in 


| a party -pan. with ſome fine beaten cinamon; lay onthe 


"__ hs cloſe it up, bake it, and being baked, ce it with 
ole water, fine ſugar, and butter. | 


For the ſeveral colours f7 Tarts. 


Fro. A them yellow, preſerved quinces, apricocks, 
neQurnes, and melacattons , boil r_ up in white 
wine, with ſugar, and ftrain them 

Otherwayes, ſtrained yolks of eggs, and cream. 

(For green tarts, take green quodlings, green preſerved 
apricocks, green preſerved plums, green grapes, and green 
pooſeberries. 
| -Forredtarts, quinces; Lol runs cherries, rasberries, bar- 
berries, red currans, red gooleberries, d:mſons. 

For black rarts, prunes, avd many other berries pre- 


 {erved.. 


For white tarts, whites of eggs and cream. 


bf all manner of cart (tuff ſtrained, that carries 9 
| our 
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four black, as Prunes, Damſins, &c. for laid or ſet Tarts 
Diſhes, or Patty-pans. ; 


Tart Stuff of Damſins. 


J Akea pottle of damſins and good ripe apples, being 
pared and cut into quarters, pur them into an earthen 
pot with a little whole cinamon , flic'c ginger , and ſugar, 


bake them, and being cold train them with ſome roſe-wa- 
ter, and boil the ſtuff thick, &c. 
Other Tart Stuff that carries his colour black. b 


Ake three pound of prunes, and eight fair pippins pa- 

red and cored, ftew them together with ſome claret 

wine, ſome whole cinamon , ſlic'e ginger , a ſprig of roſe. 

mary, ſugar, anda clove or two , being well ftewed and 
cold, ſtrain them with roſe-water and ſugar. 


| To make other black, Tart Stuff. 
Ake twelve pound of prunes, and ſixteen pound of rai- 
fins, waſh them clean,and ſtew them in a pot with wa- 
ter,boil them till chey be very tender, and then ftrain them 
chrough a courſe ſtrainer, ſeaſon ir with beaten ginger and 
ſugar, and give it a walm on the fire. — 


Tellow Tart Stuff. 
Jie twelve yolks of eggs, beat them with a quart of 


cream, and bake them in a ſoft oven; being baked 
ſtrain them with ſome fine ſugar, roſe. water, musk,amber- 
greece, an a little ſack; or in place of baking, boil the 


cream and eggs. 


White 
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White Tart Stuff. 


Ake the white Tart ruff with cream, in all points as 
the yellow, and the ſame ſeaſoning. 


M 


| EO Green Tart Staff. 


' Þ rT"Ake ſpinage, boild green peaſe, preen apricocks, : 
T green plumbs quodled , peaches quodled, quodled 
| green neturnes, gooſeberries quodled , green ſorrel, and 


{ the juyce of green whear. 
To bake Apricocks green. 


T2 young greenapricocks , ſo tender , that you may 
| &4 thruſtapinchrough the ſtone, ſcald them and ſcrape 
the outſide, ofc putting them in water as you peel them till 
your tart be ready , then dry them and fill che tarc with 
them, and lay on good ſtore of fine ſugar, cloſe itup and 
bake tt, ice it, ſerape on ſugar, and ſerveir up. 


To bake Mellacattons: 


Jake and wipe them clean , and put them in a pie made 
L ſcollop wayes or in ſome other pretty work, fill the pie, 
and put them in whole with weight for weight in refined 
ſugar, cloſe ic up and bake ic, being baked ice it. | 
 $oretimes for change adde to them ſome chips or bits 
of whole cinamon, a few whole cloves, and ſlic'c ginger. - 


4 


To preſerve Apricocks or any Plumbs green. 


TR apricocks when they are ſo young and green, that | 
* You may pur a ncedle chrough ſtone and all , but - - 
_ oo a | - - othet 5 


. 
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other plumbs muſt be taken green, and at rhe higheſt | 


growth, then put them in indifferent hot water to þrezk 
them, let them ſtand cloſe covered in that hot water till x 
thin skin will come oft with ſcraping , all this while th 

will look yellow, then put them into another skiller of hot 


water, and let them ſtand covered until they turn to a per. | 


fe& green, then take them out ; weigh them , take their 
weight in ſugar and ſomething more, and ſo preſerve 


them. Clarificthe ſugar with che white of an egg and 


 ſomemwater, 
| Tos preſerve Apricecks being ripe. 


| _ them , then weigh them with ſugar, and take 

CI weight for weight, pare them and ſtrow on the ſugar, 
" let them ſtand till the moiſture of the apricocks hath wet 
the ſugar,and ſtands in 4 (irrap, then ſet them on a ſoft fire 
not ſuffering them-to boil riil your ſugar be all melted, 
then boil them a 'pyetty:- pace for half an hour , fill ſtirring 
them in the ſirrup, thien ſet them by two hours, and boil 


them again till your ſirrup be thick , and yourapricocks |} 


look clear, boil up the ſirrup higher, then take it off, and 
being cold put in the apricocks into a pallipot or glaſs, 
cloſe them up with a clean paper; and leather over all. 


To preſerve Peaches after the Venetian way. 


if | twenty young peaches, part themintwo, and 
take out the (tones, then take as much ſugar as they 

"weigh, and ſome roſe-water, put in the peaches, and make 
a (irrup that it may ſtand and ſtick to your fingers,let them 
boil ſoftly a while, then lay them in a diſh , and let chem 
ſtandin the ſame wo or three dayes,then ſec your (irrup on 
the fire, let it boil up, and chea put in the: peaches, and ſo 
preſerve them. _ - 
- g 
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To preferve Mellacattons. 


Tonethem and parboil them in water , then peel off 
'I the outward skin of them , they will boil as long asa 
| pieceof beef, and therefore you need,not fear the break- - 

ingof them , when they are boild tender , make (irrup of 
S themas youdo of any other fruit, and keep them all the 
To. I 


To preſerve ( herries. 

= Ake a pound of the ſmalleſt cherries , butlet them be 
well coloured, boil them tender in a pint of fair water, 
then ſtrain the liquor from the cherries, and take two 
pound of other fair cherries, ſtone them, and put them in 
your preſerving- pan, with a laying of cherries anda laying 
of ſugar, then pour che ſirrup of the other ſtrained cher- 
-Fies over them, and let them boil as faſt as may be with a 
'azing fire, that the ſirrup may boil over them ; when you 
ſee that the (irrup is of a good colour, ſomething thick, and 
begins to jelly, ſet them a cooling and being cold pot them, 

and ſo keep them all the year. 


6g To preſerve D.mſins. 


7 Ber damſfins that are large and well coloured, (but not 
-thorow ripe, for then they will break) pick them 
clean, and wipe then one by one, then weigh them, and 
to every pound of damſins you muſt take a pound of Bar-. 
bery ſugar, white and good diſſolved in halfa pint or more 
of fair water, boil it almoſt ro the height of a ſirrup, and 
then put.in the damſins, keeping them with a continuat 
cumming and Rirring, fo let them boil on a geatle ue 
| | | | £1 
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_ tillthey be enough, then take them off and keep them at} 


the year. 
| To preſerve Grapes as green as Graſs. 


Take grapes very green, ſtone them, and cut them into 


little bunches, then rake rhe like quantity of refined 
fugar finely beaten , and ſtrow a row of fuger in your pre- 
ſerying pan; and a lay of grapes upon it, then firow on 
more ſugar upon them , put to them four or five ſpoon- 
fulls of fair water, and boil chem up as faſt as you can, 


To preſerve Barberries. 


Ake. barberries very fair and well coloured, pick out 
the ſtones, weigh chem, and to every ounce of bar- 
berries take three ounces of hard fagar, half an ounce of 
pulp of barberries, and an ounce of red roſe water to dil. 
folve the ſugar ; boil it to aſirrup, then put in the barber- 
riesand let them boil a quarter of an hour , then take 
themup, and being coo! por them, and they will keep 
their colour all the year. Thus you may preſerve red cur- 
Fang, orc. F5 


- + 6 Preſerve Gooſeberries green. 


Ake forte of the largeſt gooſeberries that are called 
4. Galſcoyn gooſeberries, ſet a pan of water on the fire, 


and when it is lukewarm put in the berries and cover them 
Cloſe, keepthem warm balf an hour, then have another 
pofnet of warm water, put them into that, in like ſort 
quodle them chree- times over in hot water till they look 
- then pour them into a ſieve, let all the water run 
on them, and put them to as much clarified fugar as will 

_ eovyer 
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m, ket them ſimper leaſurely cloſe covered, then 

ooſeberties will look as green as leek blades, let them 

impering in that firrup for an hour, then take them 

off ds fire , and let the firrup ſtand till ic be cold, then 

F warm them once of twice, take them up, and ler the firrup 
- boil by it ſelf, pot them , and keep them, 


il. 


To preſerve Ravberries. 


Ake faif ripe rasderries, (but not over ripe) pick them 

Þ from the talks, then take weight for weight of dou- 

ble refined ſugar, and the juyce of rasberries; to a pound 

'& offrasberriestake a quarter of a pint of raſpaſs juyce, and 

as much of fair water, boil up the ſugar and liquor, and 

make the firrup, ſcum ir, and put in the raſpaſs, ſtir them 

_ -intothe firrup, and boil them not coo much, being preſer- 

vedtake them up, and boil the firrup by it ſelf, not too 

ſons, it will keep the colour : being cold , pot them and 
them. Thus you may alſo preſerve ſtrawberries. 


T he time of@re[er ve green Fruits. 


CMOſcberries muſt be taken about Whitſuntide , as you 
ſee them in bigneſs, the long gooſeberry will be 
ſooner then the red , the white Wheat plum which is ever 
ripein Wheat Harveſt, muſt be taken in the midſt of 7aly, 
the Pear plumb in the midſt of Augyft , the Peach and 
Pippin aboutBartholomew tide or a little before, the Grape 
in the firſt week of Seprember. Note thar to all. your 
green fruits in general that you will: preferve infirrup, you - 
you muſt take to every pound of fruit, a pound and two 
ounces of ſugar, and a grain of musk , your plumb, pippin 
and peach will-have three quarters of an hour boiling, "- 
rather 


—_ 
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rather more, and that very ſoftly, keep the fruit as whole 
as youcan;- your grapes and gooleberries muſt boil half an 
hour ſomething faſt and they will be the fuller. Noteatſo 
that to all your Conſerves you take the full weight of fy. 
#ar, then take two skillets of water, and when they are | 
_ ſcalding hot, put the fruits firſt into one of them, and when 
that grows cold put them in the other, changing them 
tillchey be about to pee], then peel them, and afterwards 
Galle chem in the ſame water till they look green, then 
take them and put them into ſugar ſirrup, and ſo let them 
gently boil till they come toa jelly , let them ſtand therein 
uarterofan hour, then put them into a pot and keep 


a quart 


them, 
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'þ T5 make all manner of made Diſhes 3 
_ _ with, or without Paſte. 


fs rays ; : = — 
"0 > ——.—_ 


——— _— - 
2 - ; li >. 4 ae 


"7 make 4 Paſte for a Pit, 


T Aketoa gallonof flour a poundof butter,boil ih 


in fair water, and make the paſte up quick. 


To make cool Butter Paſte for Patty-pais os Paſtits, 
Ake to ev peck of flour five porind of burter , the 


| whites of ſfixeggs, and work it well together with 
cold ſpring water; you muſt beſtow a great deal of pains 
and bur little water, or you pur out the Millers eyes, This 
paſteis good onely for patty-pan and paſty 
Sometimes for this paſte put in but eight yolks of eggs, 
and but two whites, and (ix pound of butter; ; 


; To make Paſte for thin bake't Meats; 

T fie paſle for your thin and fiznding bake'c meats mlb 

+ be madewich boiling water, put to every peck of flour 
two pound of butter, but let your burter boil firſt in your 


F 
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= it be onely boikng water and flour without butter, 
or put ſugar to it, which will adde to the ſtifneſs ofir, - 
and thus likewiſe all paſtes for Cuts and Orangado Tarts, 


Paſte far wade Diſhes in the Summer. 


F Ake to a gallon of flour three-pound of butter , eight 
. yolksof eggs, and a pint of cream or almond milk, 
work up the butter and eggs dry into the flour, then put 

_ cream to it , and make it pretty ſtiff, ...:- 


| 1. Paſte Regal for made. Diſtes. -- 


1 to a gallon of flour a, pound of ſugar , a quart of 
_ almond:-milk, a pound and a balf of. butter, -and a lit- 
_ tle ſaffron, work up all cold together , with ſome beaten 
cinamon, two or three eggs, role-water, and a grain of am- 
bergreece and musk. PAS 27 EE 
4 189! Otherwajes., , © 
. . Take a pattle of flour, balf' a/pannd of butter, ſix yolk 
of eggs, a pint of cream, -a quarter of a pound of ſugar, 
and tome fine beaten cinamon, ard work up all cold. 
ES: Otherwayes. 2 | 
Take to a pottle of flour, four eggs, a pound and a hall 
of butter, and-work them up dry in the flour, then make up 
the paſte wich a pint of white wine, roſe-water, and ſugar. 


*.* To make Paſte for” Lent [for made Diſhes. - 


Take a quart of flour . make it up with almond milk 
+ thalfa pound of butter, and ſome ſaffron. 1 
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To hs Ig re divers bajeds 


T nnkes porſoof Ab, Ini it with/ cold watet ; half 4 
4: 1 of butter; and the whited of five eps ; wotk 


ogethet yery Well and fiiff, then roll it dint very 
tid; and put fidar under it' and ovet i it ; ther) take near & 
j6und of butter; and lay it in bits all ovet it; 06uble it int 
fiveor fix Sakdes: rhis being done, roul it out the ſecond 
time, and oe itas ar th firf ; then roul it out and cut it 
0 what or for what lion pleaſe; yoti cieed hor 
het mit Pe will divide ds ofecs is "fot: dotb12ir; 
While cer of eeſiEtiines is enoingt for any uſe. 
The ferind ways | 
"Tikes quett of Hor, and'4 potind nd a half of butter, 
work the half pound of bittet dry into the flour, then pur 
threeor four egþs to it / andas rich cold water as will 
_ make it leith paſte, work it it a piete of 4 foot long; then 
fires tele fon? ori the tabte, cake ir by th8 end, # d beat 
irrillie flretch robe long, then piir the ends together, and 
beat it again, and ſodo five or (ix times, then work it up 
ot ,tndrovfie ey 'broad ; thit! your poutd of butter 
th 3 roakiys-pirr , that it tay be licels, rake little irs 


'of the Pit # jerftrle etc rallne Tor pap, tons 
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and beatit witha mn pin, ſo roul it out again, thus do 
five times, and make it up. 
' The fourth way. 
| Taketoa quart of flour, four whites and but two yolks 
of eggs, and make it up with, as much cream as will make 
it up pretty ſtiff paſte,then roul it our, and bear three quar. 
ters of a pound of butter of equal hardneſs of the paſte, ly 
it on the 4 in little bits ar.tea ſeveral times ; drive ont 
your pate alwayes one Way, and being made uſe itas you 


mall 
The "bftb — 


3 Work up a quar: of flour with half, pound of butter, 
'- threewhices of eggs, and ſome fair ſpring water , makeit 
a pretty ſtiff paſte anddrive it out, then beat half pound 
of more butter of equal hardneſs of the paſte, and layit | 
on the paſte i in little bits at three ſeveral times, 'roul it out 
anduſe it for what uſe you pleaſe, 
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|  Drivethepaſte out every time very thin. 


WP wade Dif, or F horentine, of any kinde of T ongue, 
in Diſs , Pie, or Patty-pas. 


Ake a freſh neats tongue , boil it tender and blanchi i, 


being cold cur itinto little uare bits as big asa nut- 
meg, and lard it with a Egg: lard; then haveanorher 
e raw, take off theskin, and { mince it with beef-ſuet, 

patty- pan upon 


of paſte: larded and 
So *PPcr,a1 ad ful then with the 

atc b - roit, ſome yolks of 

ſmall, ; and madeuy of 


RE - os N and 
& 4 

large m rapes, 

Y 1e mace, ſome , 
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itwith yerjayce, beaten butter, 'and the- yolks of 
— ſtrained with the verjuyce, , 


Made Di of 7. ongues ot bermeyer... 


<Ake neats tongues or: ſmaller tongues. boil them ten- 
a pop them thin, oo ſeaſon them with nut- 

;PeP beaten cinamon, fair, and ſome .ginger, ſea- 
meg, De them lightly. and lay. ' them. in a diſh {toy ata 


a FF we UT FTI ow 


PAkethe rabirs, | flay theih tg them, nd cut them in- 
to ſmall pieces as big as a walnut, then waſh and dry 
them witha clean cloth, and ſeaſon them with pepper, 
nutmep, and ſalt; lay them ona bottom of paſte, alſolay op 
onthem dates, preſerved lettice ſtalks, marrow,large mace, 
A flic C orang eor lemon, put butcer to it, cloſe it 
and bake ic, bein phe liquor.it with- fogar, white 
oboe bacter ; is plaggof' wine, grape yerjuyce, and 


z win erba ke therh wich currans, pranes, $kirrets, a 
ff che ſun, &c. 


, 4n 4 | : Digi; or F harentine, of & Partridge « or Capou, 


 PeEing rc ed Foyt minced very ſmall with as much beef 

£3 marrow, puttoir two ounces of orangado minced 
Imall with as mach green citron minced alſo, ſraſon the , - 
' meat wich a lictle beaten cloves, mace, nutmeg, ſalc, and. 


Upar, mix all rogerher, and bake it in puff- pate when k 
"AT, S 3 is 


oak EC -eptiitand an rn-6 det grain .of musk or amber. 
greece, difſolved pn a little roſe water, and the'j Juyce of 


4. es, tir all together ar amon the Meat, coyer it again 
and erve it to ackaag ongh y 


7 Þh wake a Plrentine, or Di withqw Paſte 07 01 Paſte. 


Ake #lep' of mutton ar veal. ſhave itinto thin Gian 

and _— with ſome” "ou xk iq ſvect mar. 
joram, time, favo an mary, being minced 
very ſmall; clove fark, [forme beat ON , Pep- 
per, a minced onion, fre genie ncher ; and t three or 
four yoſkeofr, w egps, mh Fiodether with a little fale, 
ſome thin ſlicesof interlarded bacon, and ſome oyſter li 
quor,” lay the meat round the diſh on a ſheet of paſte , or 


© 1nthe diſh withour paſte, bakeit, and being baked, tick 


bay leaves found the diſh. 


Fo bake Poterorg, Cath" 71 DiB, phe, or Parry pan, 
Liaber in Paſte, or  bixtle Fs EYE, to theſe ou 


Tor any of chele roots and boil =_ in fair water, 
but put them not in till the water boils , being cen- 
der boild, "Blanch them., and ſeaſon. them with QUemeg, 
pepper, cinamon , and falt, ſeaſon hen! lightly, then 
lay on a ſheet of paſte in a diſh, and lay on ſome bit ts 
*of butcer, then lay on the potatoes. rornd.the diſh, alſo 
ſome eringo-roots, and dates in halves, beef-marrow, large 
mace, He! © ler7on, and ſome butter, cloſe i it vp cer 
0 


ae ltr pate, Hake {t, and betig daked, liquor i 
bar SO ſes "batt, ad fur andice it wich roſe 
outer nag Ls -þ- 


To make 4 wade Diſhof Spinage in Paſte baked. 


Ake ſome yc U ſpinage, and -petiti into boiling hot 

_ 4 fair water, having baited bwo\arthree walms, drain 
6 the water, chop: ir-yery ſmall, and pur itin adiſh 
with ſomebeatep, cinamon, ſalc , lager, afeiv (lic'r dates, a 

| #prainof musk diſſolved in roſe k water, fone yolks of hard 
_ eggs chopped ſmall, ſome currans and | ureter, ſtew theſe 
5 foeefaid raterials on a'chating-diſh of coals, "then havea 
diſt»of ſhort-paſte 0n it, and put this compoſition upon it, 

_ eitherwith a cur, acloſe cover, or none ;. bake it, and be- 
ing baked ice it with ſoine fine ſugar,roſe watergand butter. 


ons PW. NA.» A 


Oi whade Dig of Spinuge in Paſth beted. 


DP I ſangees beforefaid; being mack boild, driiwit 
4. it#Mender, 'chop it fenall, and irainirwich baifa 
Hot of bd paſte, thi&e Or fout yolks 'of eggs, balF 
@ prath - thaw 6tr- four ſpoonfulls of. cream”, 4 
- quarter « Ae fuer atid a little ſalt 4- che bake ir: on a 
ſheer of piſte, ona diſh without a cover, in a very ſoftly 
oven, being tine and green baked, ftick, -it with preſerved 
barberries*dt ifow 69 red arkd white biskets ,/ or red and 
white muxedines, and ſcrape on fine {20 s 
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ſpinage, a pint of cream, ten eggs; cinamon, pepper, nut. | 
- meg, andcloyes.; make your diſh without a cover, accord. 
jog to this form, being edice it, 7 


Tomaky a made Diſh of Barberries. 


T*Ake a goadquantity of them and boil then with cla- 
—-. ret wine, roſe water , and ſu being boild very 
- thick, ſtrain chem, and pur ghem,Qara bottom of puff paſic 
* 4nadiſh, or ſhorr fine paſte mede:of ſugar, fineflour, cold 
butter, and cold water, and a.cut. cover of the ime paſte, 
bakeir, and ice it, -and caſt bisket on it, but befere you lay 
_—_— po. Rick it with ,raw barberries is che pulp 


To waks a Prſeed. Diſh in Puff paſhu = 


'T Ake a pound of almonds, and a quarter of a pound 
of ſugar , beat. the almonds finely to. a paſte with 
ſomeroſe water; hen beat the ſugar amongſt: tlem, min- 
gle ſome ſweer butter with ir, and make this tuf up io puff 
paſte like peſcods, bake them upon papers, and being ba- 
ked, ice them with roſe water, batter, and fine ſugar. ; 


Fad 
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MF 7Jothis Faſkion you may make _ ff of preſerved 
| quinces, pippins, pears, or preſerved plumbs in puff paſte. 


| Made Diſhes of Frogs in the Jealies Faſion. 


T: wt the chighs and fry them in chaibed butter, then 
have flices of ſalt eels watered, flayed, boned, boiled, | 
| and cold, flice themin thin ſlices and ſeaſon both with pep- 
per, nutmeg,and ginger, lay butter on your paſte,and lay a 
rank of frog and a rank of eel, ſome currans;gooſeberries,or 
grapes, raiſins,pine-apple feeds, ju ce of orange, ſugar, and 
hte thus do three times, 6 eup your difh, and being 
iceit. 
- Paſte of almond milk, flour, butter, yolksof 
Vang; o 


| gar, 
= | * the foreſaid diſh you may adde fryed onions, yolks of 
hard eggs, cheeſe-curds, almond paſte, or grated cheeſe x 


To make a made Diſh of Marrow. 


Ake the marrow of two or three marrow bones, cut 
| it into pieces like great ſquare dice, and puttoif a 
'mancher grated fine, ſome ſlic' dates, alfa quaye 
reans; a lictle cream, roaſted wardens, | pippinsor 
er, and two or three yolks of raw eggs, ſeaſont 
cinamon, ginger, and ſngar, and mingle all nodry. | 


woot] "C wade Di of Rice is Puff Paſte. 


| po Oil your! ricein fair water very tender, ſcum it, and be- 
LD old put itina diſh, then put to it butter, ſugar, 

nutmeg , ſalt , roſe-water , and the yolks of fix or eight 
egt "pe irin a diſh of Puff-paſte, cloſe it up and bake it 

bing four, and caſt on red and whice biskets, and 
2s ' oy Bars b- : 


Some. 


bh Y wi 


_— The Accompliſht CO O K: or, 


© Sometimes for change you may adde boild currans 414 
beaten cinamon, and leave out nitmeg. 


Otherwyes, of Almond Paſte and boild Rice. 
A & Ixalltogether with ſome crean, roſe-water, ſagir, 


L cinamon, yolksof eggs, falt, ſome boild currans, 
and butter ; cloſe it op and bake it in Puff-paſte, icc it, and 


caſt on red and white biskets and ſcraping ſugar. 


.put to it ſome ſugar , butter , ſix or eight yolks of *ges 
beatencinamon, ſlie't dates, currans, roſe-water, and 


Otherwaes, a made Diſh of Ricein Paſte. 


Y 'T Aſh therice clean, and boilic in cream till it be 
? fomewhat thick, then put ic out into a diſh, and 


cans, alt, 
mix all cogerher , and bake it in'puff-paſte or ſhort paſte, 


being baked ice it, and caſt on biskets on it. 


..., Tomake amade Diſv of Rice, Flour, and Cream. 
*F*Ake half a pound of rice , duft it and pick it clean, 
'*© then waſhit, dry ic, lay it abroadin a diſh as thin as 
py or dry ina temperate oven, being well dried rub 

it, and bear it in a mortartill ic be as fine as flour, then 
rake a-pint of good thick cream , the whires of three new 
laid eggs well beaten together , and a. little roſe-water, 


 ſetitona ſofe fire, and boil it cilf it be very thick, then 


ut it ina platter and let ic ſtand cill-ic be cold , then lice 


| tt ouclike leach, caſt ſome bisker upon ir, and ſo ſerveir, 
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| Tomake a wade Diſhof Rice, Promes, and Retſis 


i ke a pound of prunes , and as many rains of the 
| & fun, pick and waſh them, then boil chem with water 
—- | - an 


Rn, 2 0 A Ke, Ped be S6AL 
LO As 2 Re Ed OTE 
* ONS” ME SER 9? Is. 4 
«MING oo 8 ARTE 
© SEN EE IS AEICED 
EET OS on sf 5 4 Fo , 
Fs 7 5 oy 
P 


| Thedrradd iſeryof Cookery, 152 
| end wine, of each'a like quantity ; when you firſt ſet them 
on the fire, put rice'flour ro them;-being tender boild ſtrain 
the 


T*Ake a pint of' cream, the whitesof ſix new 0s, 
' and ſome ſugar , ſet them over a ſoft fire in a skilfer, 
and ſtir it ually till it be good and thick , chen ſtrain 
© | ir, andbeinge&ofd;, diſh'it on a puff. paſte bottoni'with a 
= cut cover, and ca bickets on it. © © : 


Wforyorhon' 


E.paſte, flick it round with them , and ſcrape on fine, 
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ls, of twenty four eggs , andflrain them 
namon, ſugar, andſalt , then put meſted Þur- 
ety, ſome fine minced pippitss, aud minced citron, - 
0 iron your diſh of paſte, and pnellices of 'cirron round 
tit, bar it with puff. paſte , and the botromalſo, or 
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To mals a-cxcde Diſs of Curas. 


ſome very tender curds ,  wring the whey from | 
';/&A [them very well ,then put to them wo raw eggs, cur. 
rans, ſweet butter, roſe-water, cinamon, ſagar;and mig. 
gle all cogetherz then make a fine paſte with flour , yolks 
of eggs, roſe-water, andother water, ſugar, ſaffron, and 
butter —mgg ae up cold, bake it either in this paſte orin 
PRE; ciog baked ice it with roſe-water, ſugar, and 
To make Paſte of Videts, Cowſligs, Burvage, Bug- 
, boſs, Roſemary Flowers, &c. 


T-Ake any of theſeflowers, pick the beſt of them , and 

ſtamp themin a ſtone mortar, then take double reti- 
ned ſugar, and boil itro.a.candy beighr with as much roſe- 
water 8s will melt it, tir it continually in the boiling , and 
eng boild thick, caſt it into lumps upon a pie plate, when 
it is cold box them, and keep them all the year in a ſtove. 


| Tamake the Portingal Tarts for Banquetting. 


PAke a pound of marchpane Paſte being finely beaten, 
and put into ita grain of musk, fix ſpoonfuls of roſe- 
water, and the weight of a groat of Oris Powder , boil 
all on a chafing-diſh of coals ill it be ſomething ſtiff; then 
takethe whites of two. eggs beatento froath , pur chem. 
ntoit, and boilic again a lictle, letic Stand till ir be cold, 


.. mouldir, and roulit out thin, then takes pound more of 


almond pafte unboiled, and pur to it four ounces of cara- 


| Wilyſeed, a grain of musk, and three drops of oy! of le- 
| mons, roul the paſte into ſmall ronls ds big as walnuts, and 


laptheſe balls into the firſt made paſte , fat them N_ 


=, 
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"he A » and Myſtery of Cookery: 253 
| th thumbs a little like figs and bake them 
| ter Nog 


To makes a Mearchpaze: 


[Abe wo pound of almonds blanched and beatenina - 
Fn rok _y begin: a.to come to a fine paſte, 
n take a pound of ſifted 
ſagar, pur it in the mortar 
with thealmonds, and make 
| [tinto perfect paſte, put- , put- 
ting to it now andthen'in 
the beating of it a ſpoon- 
ful of -roſe-water to keep ic 
from oyling, when you have 
i_ ie co a puff paſte, 
drive it out as big as achar-. 
ger , andſct an edge about 
it as you do upona quod- 
ling tart, anda bottom of 
wafers under it , thus bake it inan oven or baking-pan; 
when you ſeeit is white, hard, and dry, take it out andice 
it with roſe-water and ſugar , being 9 thick as butter 
for fritters, ſo. ſpread it on pers, wing feather, and put 
itintq'the oven again, when you ſee ic riſe high, then take 
irout and garniſh it with ſome pretty conceits made of the 


the ſame fiuf $ fck long comfers upright. onit,: -andſo 
ſeryeit,. 


&£ VN oy 
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Ake ſome of your Marchpane paſte and work it wich 
 redſanders till it bered , then roul a broad ſheet of 
cbice marchpane paſt gdh rol pals, three of | 
a. | ot &, 
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eter ey i cu icoverhurace ) andi It ill look — | 5 
lops of bacon. | | 


To mike "Almond Bred. 


T anahteods and ldy them in water all 70 blanth 
2. chem andilicethemy, cake ro every: poundof altnond, | 
a poundof fine ſugar finely beaten, and mingle them to. 
pether',- then bear the whites of chree eggs to a hiph | 
"troathand mix ic well with the almonds and ſugar, then * 
NGO lates and trew ſome flour on them, . lay Wa. | 
fers on them and almonds with che edges upwards, hy | 
them as round as youcan, and fcrape-a litele ſugar on 
- them when they aro redilies far in the oven , which muſt 
not be fo hot as to colour white paper ; being a little ba. 
ked cake chem out, ſetrhem on a plate 5 then put them in 
again, me Jeep them i na ſtore, : 


To make 4 Imond Biker, 


"Ake wid whites of four new laid epgs arid two yolks, 
':bearrhem ws pon very well for an hour, then 
hreinreadive&nquirrer of «poand'of the beſt almonds 
blanched inccotd water , beat ther very; ſtall with foſe- 
water to keep them from oyling , then havea pound of the | 
beſt loaf ſugar finely beaten , beat it in the egps a while, 
then put in thealimonds; and five or fix ſpoonfals of fine 
flour, fo'bake them on paper, plates, or wafers ; then have 
a little fine ſugar ina peice of tiffany , duſt chem over as 
ey "a Wotenzand bake them ds -r__ 


L208: 11:4.9Þ Rely Almond Cites. * 
TAK «porn of almvyie diGchanuodbenr then 
- verylinaltwich # lice roſe-werer” where forme mutk 


hath 


7 s Art and Ifiery of Cookery. 255 

- WH hath beco fieepe put a pound of ſugar to them fine beaten, 

-. MPS yolks of eggs, but firſt beat the ſugar and the egss 
well rogerher, then put them to the almonds and roſe-wa-. 


| (or, and lay the cakes on-wafers by half ſpoonfuls, ſer them 
= into anoven after manchet 1 is baken, 

<> $853 bag 9 ane + 

"_ Wk o waks Amend Caker otherwayet. 


0. | WES 
h WT wakes pound of - the beſt Jordan almonds, blanch them 
en WW + in cold water as you do marchbpane, being blanched 


L. | von - pi On clean cloth, and cut away all the rotten 
y | pound them in aſtone mortar, and ſome- 
"i _ in the beating. put in a ſpoonful of roſe -water 


| wherein you mult fteep ſome musk z- when they are beaten 
ſmall mixthe almonds with a pound of refined ſugar beat. 
n WW cnand ſearſed; then put the ſtuff on a chafing-diſh of 
8 coals in a made diſh , keep it ſtring , and bear the whites 
* feven eggs all to froath, put it into the fiuff, and mix 
it very well together , drop i it on a'white paper, putir on 
pov, and oy them in an oven , bur _ muſt not be. 


Te mabe hiv Ambergyoe Cakes. 
es O44.” pb 


F \Ake the puceſt refined ſugar that can be got, beatir 
1 and fearce it ; then bave fix new laid eggs and beat 
theminto.q froatd, rake the froath asit riſeth,, and'drop 
it into the ſugar by little and little, grinding ic ſtill round 
ina marble mortar with the pelile tillit be thorow!y moi- 
| Rened, and wrought thin enough to drop on plates; then 
| putin ſome ambergreece, a little civer, and fore annifced * 
_ vellpioked, chen take your pie phtes, wipe thers,. butter 
they and drop rho tuf cations wills ſpoonavfndrer 
mount cakes, put them into a very milde oven, ag@:when 
youſrerthem be bard and riſe a little;, raketbemout and 
yt them for uſe, To 


' . 256 The Accompli ih COOK: or, | 
+ To make Sugar Cakes or famballi. 
Take ewo pound of flour, dry itand ſeaſon it very fine, | 


then take a pound of loaf ſugar, beat it very fine, and 
ſearce it, mingle your flour and ſugar very well ; then take | 


' a pound and a half of ſweet butter, waſh out theſal, 
'- and breakitinto bits into the flour and ſugar , then take i 


the yolks of four new laid eggs , four or five ſpoonfulls of 
fack, and four ſpoonfulls of cream, beat all theſe together, 
put them into the flour, and work it up into paſte, mke MW 
them into what faſhion you pleaſe, lay them upon paper iſ 
or plates, and put them into the oven , be careful of then, 
| fora very little thing bakes them, 


To make Zemelloes, 


TP Akea pound of fine ſaga being finely beaten, andthe | 


yolks of four new laid eggs, and a grain of musk, a 
thimble full of caraway ſeed ſearſed , a little gum-dragon 
ſteeped in roſe water, and fix ſpoonfulls of fine flour , beat 
all theſe into a thin paſte a little ſtiffer then butter,rhen run 
it through a butter ſquirt of two or three ells long, bigge® i 
then a wheat ſtraw,and let them dry upon ſheets of papers 


quarter of an honr, then tye them in knots or what pretty 


faſhion you pleaſe, and when they be dry, boil them in roſc 
water and ſugar, itis an excellent fort of banquetting. 


To make 7 amballs, 
Takes pint of fine wheat flour, the yolks of three of 


four newlaideggs, three or four ſpoonfull of ſivect 
cream, a few anniſceds,. and ſomecold butter, make iti- 


£0 paſte, and roul it into long rouls as big as a little arrow, | 


make them into divers knots, then boil them in fair _ 


* v2 P 
«at oe 2 IRR 
®: HARE x "ps 
do SAS bo 
"77 WT 


Au 2 EE ot en ee i Rs 5 WS Leg WE S : poig Sf Kio ne pens ON IS SE REN 
65; HI Ba Ft on 3; bet £4 . 
38 ; - * hs | 
: - 5 S {od 
The Art and Myſtery of Cookery 


W Ke fimnells; bake them, and being baked, box them and 
keep them in a ſtove.” Thus you may nſe them ani] keep - 
them all the year, © | 


To maks Sugar Plate; | 


T'Ake double refined ſugar ; (ift it very ſmall through 4 
fine ſearce , then take the white of an egg , gum- 
on, androſe water, wet it, and beat it in a morter 
W tillyouare able to mould ir, bur wer it not too much at the 
BW firſt. If you will colourit , and the colour be of a watery 
Ct I fubſtance, pur itinwith the roſe water, if a powder, rhix it 
0, I wich your ſugar before you wet ic; when you have bear it 
W inthemorter, andthar it is all wet, and your colour well 
- mixtinevery place, then mould it and make it into what 
M8 form you pleaſe. 0 


Ie 1 T7 make IMnchediner , talled Riſing Comfits of 
| i ys Kiſſing Compfits. 


, Wo Ln half a pound of refined ſugar , being beaten and 
ſearced, putinto it two grains of misk, a grain of <i- 


a vet, two grains of rogenel pan re, a thimble full of white 
* Nt orris powder, bear all cheſe with gum-dragon ſteeped tn 


7 roſe water ; then roul it as thin as you can and cut it into | 
| little lofinges with your iging-iron, and ftow them in ſome 
| warm oven or ftoye; then box them and Keep them all the 
year, : 
| To make Cratknells: 


PAke hatfa pound of fine ffour dryed and ſearced, and 
: - as much fine ſugar ſearced, mingled with a ſpoonfull 
; of coriander feed bruiſed, and two ounces of butter rubbed 
- | ken, nn and ſagar, wet it with the yolks of two , 
e888, bs 


if s ſpoonfull of white roſe oo ans 4" 
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falls of cream, or as much as will wet it, work the paſte 
eill it be ſoft and limber to roul and work, then roul it very 
thin, and cut them round by little plats , lay them upon 
buttered papers, and when they go into the oven , prick. 
them, and waſh the tops with the yolk of an egg , beate 
and made thin with roſe water or fair water , they will M 

_ givewith: keeping , therefore -before they are eaten they 
muſt be dryedin a warm oven to make them criſp. 


j| | To make Mackeroons. 


Ake a pound of the fineſt ſugar, and a pound of the 

beſt jordan almonds, ſteep them in cold water, blanch 
them, and pick ont the ſpots, then beat them to a perfett 
paſte in a ſtone mortar, in the beating of them put roſe ws 

ter to them to keep them from oyling, being finely beat, 

| putthem ina diſh with the ſugar, and ſet them over ache 
ng diſh of coals, ſtirir cill it will come clean from the bot- 

' tom of the diſh, then put in two grains of musk, and three | 

of ambergreece. 
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Tomake the Italian Chips. 


Ef { ligalponr paſte of flowers , beat them to fine po- 
'& der, and fearce or fift them, then take ſome gum- 
dragon ſteeped in roſe water, beat it to a perfed paſtein a 
marble morter, chenroul it thin and lay one colour upon, 
| anotherin a long roul, roul them very thin, then cut them 


overthwarrt, and they will look of divers pretty colours like 


_- marble. Fs, 
, To make Bicket bread. 


| 'Akea pound of ſugar ſearced very fine, a pound of flour 
42 welldryed, twelve eggs, and but fix whites, a bandfolt 

_ ofcaraway-ſeed, and a lictle falr; beat all theſe togerd® 
| BY | = | ] 
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the ſpace ofan hour, then your oven being hot, put them 


' into plates or tin things, butter them, and wipe them, a 
ſpoonfull into a plate isenough, fo fer chem into the oven, 
| and makeit as hot asto bake them for-manchet. 


To make Biſquite du Roy: 
y 5 a pound of fine ſearced ſtigar , a pound of fine 


- flour, and fix egps, beat them io om then pur 
them all into'a ſtone morter, and pound cliem fot the ſpace 


W of an hour and'a balf, let it not ftand ſtill, for then ic will 


 - be heavy, and when you have beaten it ſo long a time, put 
 Inhalf an oance of annifeeds ; then butter over ſome pye 
_ plates, anddrop the ſtuff onthe plate as faſt as two or 


three can with ſpoons, ſhape them round as near as you | 


can, and ſer them jnto an oven as hot as for mahcher, but 
theleſs they are coloured the berrer. PR 


Biſinite du Roy otherwayes; 
 aketoa pound of flour a pound of ſogat , and twelve 


. new laid eggs, beat them in a deep dilb, then put, 


| tothem two grains of musk diſſolved, roſe water, atinis 
ſeed, and coriander ſeed, beat them:the ſpace-of an hour 
| witha woodden | <ogb , then the oven being ready, bave 
| VWhitetin moulds buttered, and fill chem with this biſquite, 
Rirowdonble refined ſugar on them, and bake them, when 
they riſe out of the moulds draw them , and putrhem on a 
great paſty plate, or pye plate, and dry them ina ftove, or 
| put chemin fquare lattin box and lay white papers be- 
twixtevery range or rank, bavea padlock toit, andietir 
over a watm oven, ſo keep them, - and thus for apy kinde of 
F Þisket, makeroons, march. pane, ſugar plates or paſties, 
K kr them in a temperate place where they may not give with 
be WY _ every 
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every change of weather, and thus you may keep them ys 
- £.. Cor: 
T6 60 To make Shell Bread. 


[Hogs a quarter of a pound of rice flour , a quarter 
of a pound of fine flour , the yolks of four new 
Lid eggs, anda little roſe water, and a grain of musk, 
make theſe into a perfect paſte, then roul it very thin and | 
| bake it in great muſcle ſhells, but firſt toſte the ſhells m bur- | 
ter melted, when they be baked, boil them in melted ſugar 
as you boil a ſimnell, then lay them on the bottom of a 
woodden ſieve, and they will cat ascriſp asa wafer. 


To make Bean Bread. 


Take two pound of blanched almonds and flice them, | 


A take to them two pound of double refined ſugar, 
finely beaten and ſearſed, five whites of eggs beaten to 
froth, a little musk ſteeped in roſe water, and ſome anni-_ 
ſeeds, mingle them altogether in a diſh, and bake them on 
——"_ plates buttered, then afterwards dry them and ſtove 
BY _. Tomakg Ginger Bread: 
Ake a''pound of jordan almonds, and a penny man- 
3” chet grated and fifted and mingled amongſt the al- 
mond paſte very fine beaten, an onnce of ſlic*c ginger, two 
thimble fulls of liquoras and. annifeed in powder finely 
ſearced, beat allin a mortar together, with rwo or three 
fpoonfullsof roſe water, beat them to a perfe& paſte with 
ba'f « pound of ſugar, mould it and roul it thin, then print | 
_ Kt anddry.it in a ſtove, and pild itif youpleaſ. | 
_ Thus you may make ginger bread offugar plate, putting | 
fugar'to it as aboyeſaid, + A 
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To make Ipecras. 


| T"Aketoa gallon of wine, three ounces of cinamon, two 
ounces of flic't ginger, a quarter of an ounce of cloves, 
| an ounce of mace, twenty corns-of pepper, an ounce of 
"nuemegs, three pound of ſugar, and two quarts of cream. 


E . Otherwayes. | 
| Taketo a pottle of wine an ounce of cinamon, an ounce 
of ginger, an ounce of nutmegs, a quarter of an ounce of 
cloves, ſeven corns of pepper, a handfull of roſemary 
flowers, and two pound of ſugar, | 


' Ta make excellent Mead much commended. 


TAke to every quart of honey a gallon offair ſpring 
_ water, boil it well with nutmeg and ginger bruiſed a 
little, in the boiling ſcum ic well, and being boild, fer it a 
cooling in ſeveral veſſels that ic may ftand thin, thew'the 
| next day put it inthe veſſel and let it ſtand a week or two, 

ve & thendraw itin bottles. | Y | 
'  Ifitbe todrink ina ſhort time you may work it as bear, 

butit will not keep long. 


Ortake to every gallon of water, a quart of honey , P 


N- quarter of an ounce of mace, as much ginger and cinamon, 
|. WW and half as much cloves, bruiſe them, and uſe them as 
nW | abovelaid, 

8 -£ Otherwayes. XI 

ee \ Take five quarts anda pint of water, warm it , and put 


i tot a quar? of honey, and to every gallon of liquor one le- 

it i mon, anda quarter of. an ounce of nutmegs , it mult boil 

FB tilltheſcumriſeblack, andif you will haveic quickly rea- 

gs | «ytodrink, ſqueeſe into it a lemon when you tun it, and 
tun it cold, | | 
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To make Metheglis. 


T*Ake all forts of herbs that are good and wholeſom, a; 

'& balm, mint, roſemary, fennil, angelica, wilde time 
byſop, burnet, agrimony, and ſuch ot field herbs, halia 
handfal of each, bail and Rirain them, and let the liquor 


Rand till the next day, being ſertled rake two gallons and: 


half of honey, let it boil an hour, and inthe boiling ſcum | 
it very clean, ſet ita cooling as you do beer, and whenit is 
cold take very good harm , and putit into the bottom of 


the tub, by a lictle and a lictle asto beer, keeping back the 


thick ſertling that lyeth in che bottom of the veſſel thatit 
1scooſedin; when itis all put rogether cover it with a | 
cloth and let it work very near three dayes, - then when 
you mean co put it up, skim off all the barm clean , and put | 


itup into a velſe], but you muſt nor ſtop the veſſel very 


cloſeinthree or. four dayes, but letic have ſome vent to ! 


_ work, whenitiscloſe opped you muſt look often to it, 


andhave a peg onthe top to giveit vent when you hear | 


tt. make a noiſe as it will do, or elſe it wil) break the veſlel. 


Sometimes make a bag and put in good ftore of ſlic't 
ginger, ſome cloves and cinamon, boild or not. 
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7 make all manner of Creams, Sack- 
| Poſſets,, Sillabubs, Blamangers, 
 White-Pots, Fools, Waſſels, &c. 


. —— 


: | To make Apple Cream. 
J's twelye pippins, pare, and ſlice, or quarter 


them, then put them in a skiller with ſome clarec 

wine, and a race of pinger ſliced thin, a little le- 

+... Mon-peel cut ſmall, and ſome ſugar; let all 

theſe ſew together till they be ſofr, then take them off the 

d fire and put themin a diſh, and when they be cold take a 

| ee cream boild with a little nutmeg , and put in of 

the apple ſtuff co make it of what thickneſs you pleaſe, 
andfo ſerveit up. 


To make Ceoaling Cream. 


G £475 twenty fair codlings being peeld and codled ten- 
+ derand green, put them in-a clear (ilver diſh , filled 
half full of roſe-water, and half a pound of ſugar, boil 
all this liquor together till half be conſumed , and keep it 
tirrinp cill it be ready, then fill up the diſh with good thick 
| and{weetcream, ſtiric till it be well mingled, and whenir 
bath boild round about the diſh, takeir off, ſweeten it 


with fine ſugar, and ſerve it cold. 
E | | T 4 Ozher= 
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2 a. 2 +. on Otberwaſer. | 

© Codlefopty fair codlings green. and:tender , then pay 
and core them , and beat them in a mortar , ſtrain then 
with a quart-of cream , and mix them well togetherinz 
diſh wich fine ſugar, ſack, musk, and roſe water. Thus you 


- may do with any fruit you pleaſe. 
Ty bil Cream with Codlings 


Poa quer: of cream with mace, ſugar, two yolks of 
m 


eggs, two ſpoonfuls of roſe-water, - and a grain of 
_ ambergreece, put it into the cream , and ſet thetn over the | 
- fire till chey'be ready to boil, then ſet them to cool, ftir- 
ringittillitbecold, then take a quart of green codling 
ſtuff ſtrained, pur it into a ſilver diſh , and mingle it with 
cream, KR” , wy | 
> To make Quince Cream. 
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E Tar and boil them in fair water, but firſt let the water 
boil, then pur them in.,- and being tender boiled take 
them up and peel them, , ſtrain them and mingle it with fine 
| ſugar, then take ſome very good and ſweet cream , mixall 

_ Together, and makeit of a fit thickneſs, or boil the cream 

' witha ſtick of cinamon , and ler it ftand tillir be cold be- 
fore you putir to the quinces. Thus you may do wardens 
—_—_ 


\. To make Plymb (ream. 
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7] 4ke any kinde of plumbs, apricocks, or the like , and: 
putthem.ina diſh.with ſome ſugar, white wine, ſack, 
claret, or roſe water, cloſe them up with a piece of paſte 

| berween two diſhes, being baked and cold , putrothem 
9g boilg with eggs, or withour, or raw R and ſcrape 0n 
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"To make Gooſeberry Cream, 


FOdle them green, and boil them up with ſugar, being 
(- preſervW put them into the cream ſtrained or whole, 
ſcrape ſugar on them , and ſo ſerve them cold in boild or 
' raw cream, Thus you may do ſtrawberries, raſpas, or red 
currans, put in raw cream whole, or ſerve them with wine 
and ſugar in a diſh without cream, 


To make Snow Cream. 


T tea quart of cream, ſix whites of eggs, a quartern 
3 of roſe-water, a quarter of a pound of double refined 
| ſugar, beat them togetherin a deep baſon or a boul. diſh , 
then have a fine ſilver diſh with a penny mancher , the bot- 
tom andupper cruſt being taken away, and made faſt with 
paſte ta the bottom of the diſh,and a ftreight ſprig of roſe- 
- mary ſetinthe middle of it; then beat the cream and eggs 
| together, and asit froatheth cake it off with a ſpoon, and 
lay it on the bread and roſemary till you have filled the 
diſh.. You may beat amongſt it ſome musk ard amber: 
| greece fdiffolved, and guild it if you pleaſe. oY; 
: To make Snow Cream otherwayes, | 
Boil. a quart of cream with a ſtick of cinamon, and 
thicken it with rice flour, the yolks of two or three eggs, 
a little roſe-water, ſugar, andſalt, give it a walm, and put 
itin a diſh, lay clouted cream on it and fill it up with whipt 
' cream, orcream that cometh out of the top of a churm 


| When the butter is come, diſh out of a ſquirt or ſome other 


Rick ſome pine-apple-ſeeds on ir. 
TE Otherwayes. 7 
 Takethree pints of cream ,, and the whites of ſeven 
|. Foes, rain them together wich a little roſe-water , and as 
MAP +> Bo WY, much 


fine way, ſcrape on ſugar, ſprinkle it with roſe-water, and 
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much ſugar-as will ſweeten it , then take a flick of a fogt 


 long,and ſplic ic in four quarters, beat the cream with ito 


elſe with a whisk,8 when the ſnow riſeth, put it in a cullen 
der with a ſpoon,that che thin may run from ig ; when you 
Have ſnow enough, boil the reſt with cinamon, ginger, and 


cloves, ſeetheit cill it be thick, then ſtrainit, and when it is 


cold, put it in a clean diſh, and lay your ſnow upon it. 
To make Snow Creamotherwayes with Almonds. 


(| Ho a quart of good ſweet cream , anda quarter of 
' a poundof almond paſte tine beaten with roſe-wa- | 
rer, and (trainedwith half a pint of white wine , put ſome 
orange-peel to it, a ſlic't nutmeg, andthree ſprigs of roſe- 
mary , letit ſtand two or three hoursin ſteep , then put 
ſome double refined ſugar to-it,, and ſtrain it into a baſon, 


|  bearirtill it froath and bubble, and as the froath riſeth, 


rake it off wich a ſpoon, and lay itin the diſh you ſerveit 


To muke a 7elly of Almond as white as Snow. 


5] ken po und of almonds, ſteep them in cold water fix 


hours, and blanch chem jnto cold water, then make a 


decoRtion of half a pound of ifngglaſs , with two quarts | 


of white wine and the juyce of two lemons, boil ittill 
half be waſted, then let ir cool and ſtrain ic, mingle it with 


_ thealmonds, and ſtrain them with a pound of double reft- 


- 


. 
0 6 


ned ſugar, and the juyce of two lemons, turn it into co- 


ours, red, white, or yellow, and put it into egg ſhells, or 


orange-peels, and ſerve them on a pie: plate upon a diſh. 
| DRE, make Almond (ream: 
F pn half a pound of altnond paſte beaten. with roſe- 


water, and ftrain,it with a quart of .cream,, pug itn 
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asillet with a ſtick of cinamon and boilit , ſtir ic conti- 
| nually, and whenit is boiled thick, pur ſugartoit , and 
ſerve it up cold. 

frets To make Almond ('ream therwayes. 

Take thick almond milk made with fair ſpring-water, 
| andboilit alittle, then cake it from the fire , and pur toir 
| alittle falrand vinegar, caſtitintoa clean ſtrainer, and 
| hang itupona pinoyer a diſh, then being finely drained, 
 takeit down and putit in a diſh, put to it ſome fine beaten - 
| ſugar, anda litcle ſack, muskedine, or white wine, diſh it on - 
a Gilver diſh, and ftrow on red biskets. 

DE. _  Otherwagyes. 

Take a quart of cream, boil it over night, then in the 
morning have half a pound of almonds blanched and fine 
beaten, ſtrain them with che cream, and put to it a quarter 
of a pound of double refined ſugar , a little roſe-water, a 
little fine ginger and cinamon finely ſearced, and mixed all 
together, diſh it ina clean filvec - diſh with tine carved ſip. 
pets round about it. .. FT 


To make an Almond Cheeſe, 


ks konen almonds being beaten as fine as marchpane paſte, 
' then make a ſack poſſer with cream and fack, mingle. 

_ thecurdof the poſſet with almond paſte, and ſerit on a 
| Chafing-diſh of coals, put ſome double refined ſugar to it, 
and ſpme roſe-water , then faſhion it on a pie-plate like a 
freſh cheeſe, pyt it ina diſh, pur a little cream to ig, ſcrape 
fugaron it, and being cold ſerve ic up. 


To make An excellent Cream: 


Ake a quart of cream , and ſet ir a boiling with a 
large mace or two, whileſtJit is boiling cut ſome 
ſippers and lay them in a fine clean diſh; then have 


ſeven 
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”, Hor, chentakeicypwithaſlice or ſcummer, | put itin? 


ſeven or.aght yolks of eggs ſtrained with roſe-water, py 
ſome ſugar to them,, .then take the cream from thefre | 
- putintheeggs and ſtir all rogether , then pourit onthe 
ſlices of fine manchet, and being cold ſcrape on ſugar ; and 
ſo ſerye it. 1s : 
To make Cream otherwayes. 
| Takeaquartof cream, and boil it with four orfire 
large maces, anda ſtick of whole cinamon ; when it hath 
boiled a little while, have ſeven oreight yolks of eggs dif. 
ſolved with a little cream, take the cream from the hreand 
put in the eggs, ſtir them well into the boiled cream , and 
put it ina'clean diſh, take out the ſpices, and when itis 
_ cold ſtick it with thoſe maces and cinamon. Thus you 
may do with the whites of che eggs with cream. 


To make Caft Cream, 
ff Ki a quart of cream, a pint of new milk, andthe 
whites of fix eggs, ſtrain chem together and boil it, in 
the boiling ſtir it continnally cill it be thick , then put cot 
ſome verjuyce, and put it into a ſtrainer , hangit ona nail 
-., or pin to drain the whey from it, then ſtrain it , put ſome 
ſugar to it and roſe-water , diſh it in a fair diſh, and (trow 
on ſome preſerved pine-kernels, or candied piſtaches. In 


Chis faſhion you may do it of che yolks of eggs. 
To make C tad C EAI; 


AJ Abe three gallons of new milk, and ſet it on thefire 
0 in aclean ſcowred braſs pan or kettle till it boils, 
| then makea holein the middle of the milk, and takethree 
pints of good cream and put into the hole as ir boilcth, 
 bollit together half an hour, then divide it into four milk- 
 -pans,- and letit cool rwo dayes if the weather be not too 
diſh 
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! diſh, and ſprinkle it with roſe water, lay one clod upon an- 
other, and ſcrape on ſugar. 


To make clouted Cream otherwayes extraordinary. 


T Aketour gallons of new milk from the Cow, ſet it 
FE over the fire in a clean ſcowred pan or kettle to ſca ld 
' readyto boil, ſtrain it through a clean ſtrainer and put ic 
:nto ſeveral pans to cool, then take the cream ſome (ix 
- hours after, and put it in the diſh you mean to ſerve itin, 
| ſeaſon it withroſe water, ſugar, and musk, put ſome raw 
W cream toit, and ſome ſnow cream on that. 


To make clouted Cream otherwayes. 


{ Ker a gallon of new milk from the Cow, two quarts 

of cream , and twelve ſpoonfulls of roſe water, put 

| theſetopgetherina large milk pan, and fer itupon a fire of 
+ Charcoal well kindled, (you muſt be ſure the fire be not too. 
hot) and ietit ftand a day and a night , then take it offand 
diſh it with a ſlice or ſcummer, ler no milk beinir, and 
being diſht and cur in fine little pieces, ſcrape ſugar on it. 


. 
. 
” 


 , To make a very good ( ream. 


Yer churm butter , take out half a pint of 

VY cream juſt as it begins to curn to butter, (thar 

is when it is a lictle frothy) chen boil a quart of good 

thick and new cream, ſeaſon it with ſugar anda little roſe 

__ water, :whenit is quitecold mingleit very well with that 
_ youtake out of the churm, and lo diſh ir. 

Th ES To make a Sack Cream, 

9 | Ake a quart of cream and ſetit on the fire, when it Is 

- boiled dropin ſix oreight drops of ſack, and ftir : 4 

welb , 


3 - "o 
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" wellto keepir fromcurding, then ſeaſon it with fugarand IN 
| firong water. . 


To make (abidge Cream. 


pc ſixquarts of new milk on the fire, and when it boils, 
J empty it into ten or twelve earthen pans. or bouls as 
faſt as you can without frothing,* ſet chem where they may 
come, and when they are a lictle cold | ag the cream 
that is on the top with your hand, rumpling it together, 
and lay it on a plate; when you have laidthree or four lay. 
ings on one another, wet a feather in roſe water and musk 
and ſtroak over it, then ſearce a little grated nutmeg , and 
fine ſugar, (andif you pleaſe, beat ſome musk and amber- 
greecein it) and ſay three or four layes more on as before, 
thns do till you have offall the cream in che bouls, then pur 
all the milk ro boil again, and when it boils ſer ic as you did 
beforein bouls, and ſo uſeir in like manner, it will yield 
four or five times ſeething, which you muſt uſe as before 
that it may lie ronnd and high like a cabidge ; or let one 
of the firſt bouls ſtand becauſe the cream may be thick and 
 moſtcrumpled, take thatup laft to lay on uppermoſt , and 
when you ſerve it up ſearſe or ſcrape ſugar on it , this muſt 
be made over night for dinner , or in the morning for 


ſupper. 
HOT 7 make Stone Cream. 


"T Ake aquart of cream, twoor three blades of large 
.mace , two or three little ſticks of cinamon , and (1x 
| ſpoonfulls of roſe water, ſeaſon it ſweet with ſugar , and 
boilit till it taſte well of the ſpice, then diſh ic, and ſtir ic 
_ tillir be as cold as milk from the Cow, then pur in alittle 

tunnetand ſtir it together, let ir ſtand andeoo! , and ſerve 
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1» To make Whipe Cream, 


<2 ” 


*b 3 Wh ? 
= 


. TR 4 whick or a rod and beat it up thick in a boul or - 


- hargebaſon,cill it be as thick as the cream that comes 

' ofthe topof achurm, then lay fine linnen clouts on ſau- 

cers being wet, lay on the cream and let ir reſt two or 
T three hours, chenturn them into a fine (ilver diſh, put raw | 

cream to them and ſcrape on ſugar, 


To make Rice Cream. 


PI4Akeaquart of cream, two bandfulls of rice flour, and 
4k an quarter of a pound of ſugar, mingle the flour and fu. 
_ garvery well cogether and pur it in the cream , then beac 
ofanegs with a little roſe water, put it co the 
erp" A all togerher, ſet it over a quick fire, 
ic continually ſtirring till ic be as thick as pap. 


wn 5 : : 

| cream | 
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 .,- - To make another rare Cream. 


MDAkea pound of almond paſte fine beaten with roſe was 

- & . ter, mingle it with a quarr of cream, (1x eggs, a little 

_ ack, balfa pound of ſagar, and ſome beaten nutmeg ; ſtrairr 

them and put ther in a clean ſcowred killer, and fer it ore 

" a ſoft fire, firir continually, and being well incorporated 

_  difhir, and ſerve ic with juyce of orange , ſugar, and ſtick 
. kfull of-candied piſtaches, 


- | : k 5 . To make a white Leach of (Cream. 


TAkea quart of cream, twelve ſponfulls 6f rofe wa- 
_  '&. ter, two grains of musk, two drops off oyl of 
mace, or two large maces, boil them with half a pound 
'_ _ of ſogarand balf a pound of the whiiteft iſingglaſs, be- 
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+ Tomakeother Leach with Almonds. 


mow two ounces of ifingglaſs, lay it two hours in fair 
water, then boil it in clear ſpring water, and being 
well diſgeſted ſet it ro:cool; then bavea pound of almonds 
beaten very fine with roſe water, Rrain.them with a pint of 
new milk, and pur in ſome mace and flic't ginger , boil 
them cill it caſte well of the ſpices; then pur into it the 
diſgeſted ifingglaſs, ſome ſugar, and a little roſe water, 
+ giveit a walmover the fire, and run it throygh a ſtrainer 


To wake a Cream in the Trabian faſhion to eat cold, 


| Tak twenty yolks of eggs, and two. quarts of cream, 
ſtrain it with a little ſalt, ſaffron, roſe water, juyce of 
orange, 4 little: whitewine,; and a (pound of fine ſpar ; 
_ then bakeitin a deep diſh with-ſome fine cinamon , and 
_ ſomecandied piſtaches ftuck on it, and when it is baked, 
ane mmbedine.. . oo 54 ng hy | 
_ Thus you may do with the whites of the eggs, and put 


 inno ſpices, | 

5 To make Pyramidis Cream. 
Y [mas a quart of Ae ma and- fix ounees. of harts-horo, 
_® puritintoa bottle with gum-dragon, and gum. ara- 
- bick, of cactias much a5 awalout; put them all into tlic 


bottle, which muſt beſo bigaswill hold pint more , for 
FF #f ic befullitwill break, -ſtopiir very cloſe with a cork; and 
| Tycaclothoveris, put the bottle intho beck por, or boilic 


$4 


«wich w py A " Jetir boil ine <= M take as 
ram 4 Tp is jelly, and balf a pound of almonds 
ith roſe water; miogle the cream and the als 
ther, firainit, then putthe jelly when it is cold 
: i | w ge; five! ot 45 on, and the cream to it, ſweeten it as you 
plex ban heres in two or three grains of muskand amber- 
+ ſerit over thefire, and tir it continually till it be 
ng hot, bat etit not boil; rhen pur it in an old fa- 
: rem 004 =. drinking glaſs, and let: it ſtand rill ir be cold ; , when 
fn [yſe it;puc rhe glaſs in ſoine warm water and whelny 
Fi $1 Ld , then Lake piſtaches boild in white wine and 
x ick ls all over, and ſerveitin with crea, 


-Frech Barley Eran 


Takes Pn ner full of French perle bling boil it ir 

,*: eight or nige ſeveral waters very tender, then put it 
ina quart of cream, with ſome large mace, and ner” Date 
md, ba lit alittle a quarter of an hour, then bave two 

- pound of almands blanched and beaten fine with roſe wa- 
ter, put ro them ſome ſugar, and ftrain the almonds with 
fomecold cream, then pur all over the tire, and flir it till 
it beready ro boil, rake ic off the fire, ſtill Rirring ic cill it 
þ» t half cold, then pur to it two ſpoorifulls of ſack ot white 
'wine, anda free fafr, and ſerve it in a diſh cold 


NO 2 
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To make C heeſecakgr. 


\ + Fr your paſte] be yery o00d, either pu#-paſte or cold 
_<- butter-paſte, with ſugar mixed with it ; then the 
_ whey de ing Iryed very well from the cheefe curds which 
uſt he made of new milk or better, bear them in a mortar 
.- ortray, . with a quarter of a pound of butter ro every pot- 
_Wofcurds, a gopd quantity of roſe wacer, three grains ff 
 IMmpergrecee or mysk prepared, thetrumbs of a fmall mags 
- aa y chet 
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chet rubbed through a culſender, the yolks of teneggs,, Il - 
grated nutmeg, a little ſalt, and good ftore of ſugar, mix 
all theſe well cogether with a lictle cream, but do.not make 
them too ſoft , - inſtead of bread you may take almonds 
which are much betrer , bake them in a quick oven, and 
let them not ſtand too long in left they ſhould be too dry, 


| _ To make (beeſecakes otherwayes. 


MA the cruſt of milk and butter boiled together, put 
| into the flour and made up pretty ſtiff, to a pottle 
. of fine flour, take half a pound of butter; then take a freſh 
cheeſe made of morning milk, anda pint of cream, put it 
ro the new milk, and ſer the cheeſe with ſome runner, when 
it is come, put it ina cheeſe cloth and preſs it from the 
' whay, ſtampin the curds a grated fine ſmall manchet, ſome ' 
cloves and mace, a pound and a balf of well waſhed and 
picked currans, the yolks of eight eggs , ſome roſe water 
 falt, halfa ponnd of refined white ſugar , and a nutmeg or 
two; work all theſe materials well rogether with a quar- | 
ter of a pound of good ſweet butter, and ſome cream, 
but make it. not too ſ6fc, and make your cheeſecakes ac- 
cording to theſe forms. | 


To make Cheeſecakes otherwayes. 


2 | A the paſte of a pottle of flour, half a pound of » 
YL butter, as much ale barm as two egg ſhells will 


wv 


. The Art a id Myſiejy. of Cookery. 255 
 Wifyad' thclcfafron madeimo fine pouder and pr in 
i the four, thelr the butcer in milk; and make up che paſte; 

- then take thecurds of a gallon of new milk” cheefe, and a 
pint of crea; drain the whey very well from ic, poundit 
in 4 mortar, then mix with ic half 4 pound of ſugar;a pound 


ine beaten cinamon, ſalt, roſe-watera little ſaffron made 
ito ine poudex; and ſome eight yolks of eggs, work it up 
_ very ffiffwith ſome butter anda lirtle cream. 

A .\ -* | Otberwayes, _ — | 
Takeſixquarts'\vf new milk, tun it pretty cold; and 
when it istender coime, drain from it the whey, and hang it 

bp in a ſtrainer, preſs the whey from it , and beat it in a 
mortar till it be like butter, then ſtrain it through a ſttain- 
er, and mingle it with a'pound of butter with your, hand ; 
_ then beat a paund of almonds with roſe water cill they be 
_asfineas the curds, pur co them the yolks of rwenty eggs 
_ aquarrofcream, two grated nutmegs, anda pound anda 
mlror ſugar, when the coffins are ready to be ſet into the 
wen, then mingle chem together and ler them bake half an 
-hour; the paſte muſt be made of milk and butter warmed 
ber, dry the coffins as you do for a cuſtard, make the 


d 


{ 


of well waſhed and picked currans, a grated nutmeg; ſome | 
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_ thepaſtefor them of flour, ſugar, cream and butter , bake 
them in a milde oven; a quarter of an hour will bake them, 
Make them according to this form. 


Cheeſecckes otherwayes 


1: 


| the paſte take a pottle of flour, half a pound of 


butter, and the white of an egg, work it well into the 
flour with the butter, rhen pur a little cold water to it.and 
work it up ſtiff ,, thentakea pottle of cream, half a pound 
of ſugar, and a pound of currans boild before you put 
them in, a whole nutmeg grated , and a little pepper bne 
beaten, boi) theſe gently, and ſtir it continually with twen- 
*Y "Bgs well beaten amongſt 'the cream, being boild and | 
cold, fill the cheeſecakes, 


To maks Cheeſecakes atherwayer. 


FT"Ake eighteen eggs and beat them very well , beat 
A ſome flour amongſt them ro make them pretty thick; } 

-then have a pottle of cream and boil it, being boiled put 
in your eggs, flour, anſt half a pound of butter, ſome ci- 
| _namon, falt, boild currans, and ſugar , ſet them over the 
fire and boil it pretty thick, being cold fill them and bake - 


them, make the crult as beforeſaid. 


To '. 


f 


. + _ I rof. anvunceof mace, and a lietle fa 
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, and fix 
þd of $604. Irell heheeſe-cyrdof a. ator milk 
deceer; a Hend 1n 4 ſtone or wot a. motr ar, 

188x to them and two pound of well waſhed 
ufrins, twelveeges, v hires ahd all being firſt well beaten, 
ds pngd of luga: ſome cream, half an CARDE cinamon, 

ffron mix 


| cheeſeca kes 


trenalmond: LG __ neſt it, and ads viſlackes whole ; being 
baked, ice them with yolks of eggs, roſe-water, and ſugar, 
an on ared and white biskets, and ſerve them up hot. 


\/ Cheeſrates in the Italian Faſhion otherwayes, 


my a pound of piſtaches tamped with two pound of 
++ moroing milk cheeſe curd freſh made, chree ounces 
þ ces elder RIES ten eggs, a pound of ſupar, a pound of | 

pottle of flour, ſtrain theſe in a courſe ſtrain- 
pomp pw put __ in ſhort or puff. paſte. 


To wake Cheeeſecakes otherwa fe. 


Pikes good morning milk cheeſe , or better, of ſome 
+ eight-pound weight, ſtamp it in a mortar, and beat'a 
dof butter amongſt i it, and a pound of ſugar, then 


4 nix wich i it beaten mace, two pound of cuirans well picked 


a pe”: grated, or a pound of al. 
ch 6%" FI beaten fine with roſe-water, and ſume 


6 oo her nojrry foe cream , and thicken ic with h moe or 
6 =p of 5, mixed with the other things, 


and fill the cheeſecakes, make © from curd 
WW 3 * nor 


vos The Adam COOK: or, | 
' pot to0 ſoft : and make the paſte of cold butter and Water | 
according to theſe forms. WAIT 4D 4 


| To make 4 Triffel.. | 
FF Ak a quart of the beſt and thickeſt cream , ſetit on 


the fire in clean skiller, and put to it whole mace, ci- 

namon, and ſugar, boil it well in the cream before you put 

in the ſugar, then your cream being well boiled, pour it into 

a fine filver piece or diſh, and take out the ſpices, let it cool 

' tillic beno more then blood warm, then put in a ſpoonful 

of good runner, and ſet it well rogether, being cold ſcrape 
ſugar on it, and trim the diſh ſides finely, 


. To make freſb Cheeſe and Cream. 


TF' a pottle of milk asit comes from the cow, anda 
> Ppintof cream, put-to it a ſpoonful of runner, and let. 
ir ſtand ewo hours, then ſtir it. up and put it ina finecloth, 
let the whey drain from:it,, and pur the curd into a bowl- 
{ 6c baſon ; theh pur. to-. it the yolk of an egg, a 
(poorfnl of roſe-water, ſome ſalt, ſugar, and a little nut- 
meg finely beaten, put it to-the cheeſe in the cheeſe far on 
# fine cloth, ſcrape. on lugar, and ſerveit on a plate in. 
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_ The Art and Myſtery of Cookery. 7 
Thus you may make freſh cheeſe and cream in the French 
Faſhion called Fexche-, or ruſh cheeſe, being put in a mould 
& of ruſhes tied atboth ends, and being diſhed put cream 


To make a Poſſet. 


TAke the yolks of twenty eggs , then have a pottle of 
© *goodthick ſweet cream , boil it with go a ſtore of 
whole cinamon,/and ſtir it continually on a good fire, then 
ſtrain the eggs with alittle raw cream , when the cream is 
well boiled and tafteth'of the ſpice, take ir off the fire, - put 
inthe eggs, and ftirthem wellin the cream , being pretty . 
thick, have ſome ſack ina poſſet pot or deep ſilver baſon, 
' half- a pound of double refined ſugar , and ſome fine gra- 
ted nutmeg, warm it in the baſon and pour in the cream, 
andeggs, the cinamon being taken our , pour it as bigh as. 
youcan hold the killer; ler it ſpatter in the baſon to make 
froth , ir will make a moſt excellent poſſet; then have 
loaf ſugar finely beaten, and ſtrow on it good ſtore. 

' Tothe curd you may adde ſome fine grated manchet, 
ſomeclaret or white wine, or ale onely. 


. To make a Poſſet otherwayes. 


þ fon two quarts of new cream, a quarter of an ounce 
< 'of wholecinamon, and two nutmegs quartered, boil 

till ir. taſte well of the ſpice, and keep it alwayes ſtirring 

orit will burn too, then take the yolks of fourteen or fif+, 
_ teenegps beaten well rogether witha little cold cream, put 
_ themtothecream on thefire, and ſtir it till it begin to boil, 

then take it offand ſweeren it with ſugar , and ſtir on till ic 
_bepretty'cool, then take a pint. and a quarter of ſack, 
iweetenthat alſo and ſet it on the-fire till ic be ready to 
boil, "then put it ina fine clean ſcowred baſon ,, or por . 
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' ofo The Accomphſht COOK: oy, 
vl wh and pour the creaminto ir eng your handto 


which is the grace of your poſſer , if you : 


ﬆ froth 
pat it rg a tunnel or a FE ſi 1s held the more 
=: Fo_unre way. Te 


To make FR Poſſet "RE 


T= 'two quarts of pure good creatn, and a quarter of 

a pound of the beſt almonds ftamped with ſome roſe 
water or cream, ſtrain chem with the cream, and boil with 
namber and muvk . then take « pint of ſack into a baſon, 
and ſet it 0 a chafing-diſhcill ic be blood warm. then rake = 
the yolks of twelve egps with four whites, beac them very 
well together, and fo pur the cggrinto the ſack , makeit 
good and hot, then ſtir all cogether in the baſon , let the 
cream cool a lictle before you purit into the ſack, and fiir 
all togerher over the coals, till it be as thick as wed mg would 
haveir, then take fome amber and musk, ic ſmall 
with ſugar, and ftrewic onthe top of th "A poſſet, it will 
give: ita moſt delicate and pleaſant caſte, 


| Sock Poſſer Wherwayes. 


T Ake eight eggs, whites, and yolks, beat them well to- 
gether, and iirain them into- a quart of cream , ſea- 
ſon them with nurmeg and ſugar, an put to them a pint of 
lack, fiir them all together, and pur it into your baſon, ſer 
it in the oven no hotcer then for a cuſtard , and ler it fland | 

wo hours. "1 


To make 4 4 Sack Poſſe wichout PT or Cream. 


Pb cighteen eggs whites and all, take out the cock- 
and beat them very well, "hen take a pint of 


fckandaquer wha boil'd., ſum i, und put into it 


three 


"" Thedrt and 2eryof Cookery. Ac 

rb laetogerer, chencake colt ce re firing th 

S i it; -put into them two .or three ladlefulls of drink, 

- then mingle all rogetber, ſer ic on the fire, and keepir ftie- 
angillo finde it thick, then ſerve it up. 


Other Poſſer. 


Tae ea quirtof cream, and a quarter of a nutmeg in it, 
$i odthe Greand eric bol a little, asit is boiling 


takes Ss 

; of ſack ood ſome cighr ſpoonfulls of alc, 
weeten it —_ fugar, then ſet it over the coals to warm a 
little while, being warmed rake it off and ler it ſtand till it 
bealmoſt cold, then pur ic into che pot or baſon , tit ita 
lirtle, and ler it ftand to ſimper” over the fire an | hour or 
wore, thelonger the betrer, 


þafon that you make che poſſetin, and putin 


- An excellent Sillabab. 


Nil your Sillabub pot half full with ſider, good ſtore of 
fv ga lictle nutmeg, flir it well together, and 
put inas much thick cream by rwo or three ſpoonfulls ata 
time, as hard ax you can , as though you milk ic in, then 
ſtir ir together very ſoftly once about , and letir ſtand 
a. hours before you eat it, for the ſanding makes the 


# 


To muke a White Por. 


Take qui of good thick cream , boil it with three 
- or four blades of large mace, and ſome whole ci- 
Mi wy hen take fovr whites of eggs, and beat them ve- 
ry well,” when the cream boilsup, put them in , and cake 

the off the fire keeping them ftirring alittle while , and 


pu ir ſome ſugar, then take five or fix "ey pare fic 


RIO IEIL 


mn, 


 2a%z The Accompliſlt COOK: Or, 
flicethem, then putin a pint of claret wine , ſome raiſing 
of the ſun, ſome ſugar, beatencinamon, and beaten gin- 
ger, boil the pippins to pap», then cur ſome (ippets yery 
thin 


and dry them before the fire ; when the apples and 

cream are boild and cold, take half the fippets and lay them 
in a diſh, lay half the apples on them, then lay on the ref 
of the ſippets and apples as youdid before , then pour on 
thereſt of the cream and bake it in the oven as a cuſtard, 
and ſerveit with ſcraping ſugar. Ss + a 

- Bake theſe in paſte, in diſh, or pan, or make the paſte as 
you would do for a'\cuſtard, make it three inches high, and 
inthe forms following. | 


_ 


{i {Eh Otherwayes to make a White pot. 
: == 328 a quart of ſweet cream, boil ic, and put to ir 
= _ two ounces of picked rice, ſome beaten mace, gin- 
ger, cinamon, and ſugar, let theſe Reep init cill it be cold, 
and ſtrain intoir eight yolks of eggs and but two whites ; 
then put in two ounces of clean waſhed and picked cur- 
rans, and ſome (air, ſtir all well-gogerher, and bake it in 
" P'S, CATLU n pan, dif 1. Or dee > baſon ; being baked, trim 
+ mich ſome lugar, and comft of orange, cinamon o 
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. To = Fl wal eh. 
hs 7T Ake muskedine or ale, and et it on the fire to warm, 
mail. then boil a quart of cream and two or three whole 
of coves, then havethe yolks of three or , four eggs diſſolved 


| withalittle cr@Eam , the cream being well boiled with the 
| ſpices, ut in the eggs and ftir them well together , then 
have ſopsor ſippets of fine manchet or french bread , . pur 
themin a: baſon, and pour in the warm wine, with ſome ſu. 
| _ thick- cream on..that , ſtick it with blanched al- 
nds. and caſt;on cinamon , ginger, and ſugar, or wafers, 
plate, or comfits. | 


iy: 0p Zohan, a Norfolk, Fool. 


"77 quar:. quar: of good thick ſweet cream , and ſet ita 
©: "ap mack ſcowred skillet , with ſome large 
mace le cinamon ; baying boiled a walm or two, 
bees yolks of five or ſix eggs diſſolved and put toit, 
ing t the fire, then take out the cinamon and 
-mace ; the cream being pretty thick , lice a fine mancher 
incothin_ flices, as much as will cover the botcom of the 
diſh, potron the cream on them, and more bread, ſome 
two or + times till che diſh be full , then trim the diſh 
 fidewith fine carved ſippetrs , and ſtick ir wich ſlic' dates, 
rope on "ger, and caſt on red and wiki biskers, 


To make Pa _ 


Ks "Ake milk and flour, ſtrainthem, and ſet i it over the re 
till it boil, being boiled, take it off and_ let ir cool; 

_ - then take the y yolks of eggs, Rrain them, and put it in the 
milk with ſome alt, ſet itagainon the embers , and ſtir ic 

by —_ nd fiew lnfunly theo 1 pa: ir _ _ 
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ſcowred diſh, and ſerve it for pottage,orin paſte, addetoi 
| ſugar and roſe water. + 


To wake Blamanger. 


 JAke a capon being boild or roaſted and mince it ſmall, 
-& then have a poundof blanched almonds beaten toa 
paſte, and beat the minced capon among it, with ſome Þ 

' roſe water, mingle it with ſome cream, ten whites of eppy, 
and grated manchet, ftrain all the foreſaid things wich ſome 

_ alt, ſngar, and a little musk, boilthem ina pan or broad 
$killet clean ſcowred asthick as pap , in the boiling ſtir 
continually, being boiled ſtrain it-again , and ſerve it in 
paſte in theſe forms, or made diſhes with paſte rvyal, 


* 


\ To makeyour paſte for theſe forms , take to a quart of | 
flour , a quarter ofa pound of butter , and the yolks of 
four eggs, boil your butter in fair water, and pur the yolks | 

_ of theeggs on'one fide of your diſh, make up your paſte 


fa pound of ſagar, a lictle ſafton, roſe 
TE a " water, 
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ater;4 little be ten cinamon, and the yolk of an eg ggor 
70, work op all cold rogether with a little almond milk. 


toit 


 Blamanger otherwapes. 


= lealeildoe roſt capon, and being cold take off the 
Xa. ogg and beat it ina mortar, with ſome al- 


nond paſte , then mix it with ſome capon broth , and 
-umbs rol Cocker ſtrained together with ſomeroſe- 
miter, ſalt, and ſugar ,, boil it to a good thickneſs, then 
nat it into. Pa of the former forms, of an inch hi h, or 
1diſhes with paſte royal, the paſte being firſt baked, 

"Jt us manner you may make Blamanger of a pike. 

| . Otherwayes. 

"Boilor roſle a capon, mince it, and ſtamp it with almond 
paſte, and ſtrain it either with capon broth , cream, goats 
milk; or other milk, ſtrain them with. ſome rice flour, 
_ lugar, androſe water, boil it in pan like pap, with a 

latle musk, and ftir'it continually in the boiling, then pur 
it dthe forms of paſte as aforeſaid, 

+ Sometimes uſe for change pine- apple ſeeds and currans, 
other times pur i in dates, cinamon, ſaffron, figs, and raiſins 
tel. cogerher, put chem in asit boils, with a lit- 


To o make Blamanger DETWAJEs. 


\F\Ake half a pound of fine ſearſed rice four, and put to 
- A  itaquart of morning milk, ſtrain them through a 
- Trainer into a broad killer, and ſet it ona ſoft fire, ſtiric 
witha broad ſtick, and whepitis a lictle thick takeit from 
_thefire, then put in a quarrern-of roſe water , ſet ittothe 
fire again, and ſtir it well; ies the ſtirring bear it with the 
" | fiick from theone ſide of the pan to the other , and when 
| as thick as Pap, take ir gn thefire and putit p a fair 
Is _— _ platter 
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platter, when itis cold lay three ſlices ina diſh, and ſcrapy/ 
m_ccTEETT 2 us 5, 
Blamanger otherwayes, 
"Ake a capon or a pike and boil it in fair water very 
render, thea take chie pulp of eicher of chem and 
chap it ſmall, then take a pound of blanched almonds beat 
to a paſte, beat the pulp and tlie almonds together , and | 
put to them a quart of cream, the whites of ten eggs, and | 
the crumbs ofa fine manchet, mingle all together, and / 
_Rrain them with ſome ſugar and ſalt, put them ina clean 
| broad ſtew pan, and ſet them over the fire, ftir ic and boil 
--it thick; being boiled pur it into a platter till it þe cold, 
ſtrainir again with a lictle roſe water, and ſerve it with ſu- 
gar. Gen Ee nA 175, SON 

Othermajes. 


Blanch ſome almonds gnd beat them very fine to a paſte 
with che boild pulp of a [70 or capon, and crumbs of tine * 
mancher, ſtrain all together with ſugar, and boil. it to the 


\-- thickneſs of an apple moiſe ; then let it cool, ſtrain it 


.. 9gainwith a little roſe water, and ſo ſerye it. 
To wake Blamanger in the Ttaliay faſhion 


T2 Oil a capon in water and falt yery tender, or all to 

maſh, then beat almonds, and ftrain them with your 
capon þroth, rice flour, ſugar, and roſe water : boil ir like 
- Þap, and ſerve it in thisform ; ſometinties in place of broth 
uſe cream, 
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F Section n, 
The fiſt SeRion for Drefling of Fiſh, 
Shewing the moſt wayes,and the moſt excellent, for Dreſſing of 


|  Carps, either Boiled, Stewed , Broiled, Roſted , or Ba- 


i — 5 © 


To boil aC arp in C orbolion. 


* Ake as much wine as water, and a good handfull 
of fait: when ic boils, draw checarp and put it 
. intheliquor, boil ic with a continual quick fire, 
_- * andbeing boiled, diſh it up in a very clean diſh 
with fippers round about it, and flic't lemon, make the 
ſauce of ſweet butter beaten up with ſlic'c lemon and gra- 
red nutmeg, garniſh the diſh with beaten ginger. 


| To bal a Carp the beſt way to be eaten hot. 


— a 3 49 


"T'Akea ſpecial male carp of eighteen inches, draw it, 
-& waſhoutthebjood, and layit ina tray, then pur 
tit ſome wine vinegar and ſalt, put themilr to ic, the 
gall being taken from ic , then bavethree quarts of white - 
wineor claret; a quart of white wine vinegar, and five pints 

of fair water, or as much as will cover ic; put the wine, 
| water, and vinegar, in a fair ſcowred-pan or kettle, with a 
bandfull of falr, a quarter of an ounce of large mace, half 
: 
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aquartern of whole cloves, three ſliced nutmegs, (ix faces = ; 
of ginger pared and ſliced, a quarter of an ounce of pep. il 


per, four or five great onions whole or ſliced; then make 
a faggot of ſweet herbs, of the tops of ftreight ſprigs of ll 
roſemary, ſeven or eight by leaves, (ix tops of ſweet mar- | 
joram, as much of the ſtreight tops of time, winter-ſavory, 
and parſley ; being well bound up, put them into the ket- 
tle with the ſpices, and ſome orange and lemon peels, 
make them boil a pace before you put in the carp, and boil 
it up quick with a ſtrong fire , being finely boild anderifp, 
_ diſhitin a large clean ſcowred diſh, lay on the herbs and 
ſpices on the carp, with ſlic'c lemons and lemon peels, put 
ſome of the broth toit , and run it over with beaten but. 
rer, put fine carved {ippets round about it, and garniſh the 
diſh with fine ſearſed mancher, 
Or you may make ſauce for it onely with butter beat up 
thick, with ſlices of lemon, ſome of the liquor, and anan- | 
chove or two, and garniſh the diſh with beaten ginger. 


” 


- Ortake three or four anchoves and diſſolve them in 


fome white wine,. put them in a pipkin with ſome {lic't | 
horſe-raddifh, roſs pepper, ſome of the carp Hquor , and | 
ſome ſtewed oylter liquor, or tewed oyſters, large mace, 
anda whole onion or two, the ſauce being well ftewed, 
diſſolvethe yolks of three or four eggs with ſome of the 


ſauce, and give it a walm or two, pour it on the carp with 


fome beaten butcer, the ſtewed oyſters and ſlic'c lemon, NF} 


barberries, or grapes. 


2 | Otherwayes. 7 
\ Diſſolve three or. four anchoves, with a little grated 
bread and natmeg,and , th ita walmiin ſome of the broth | 


the carp was boiled in, beat it up thick with ſome butter, 
anda clove of garlick, and pour it on the carp. 

| Or make ſauce with beaten butter, grape verjuyce,white | 
wine, ſlic't lemon, juyee of. oranges, juyee of ſorrel , or 
white wine vinegar, . > D 


48g 
Or otherwayes,; take white: or claret wine, put icio 4 
vibkin with ſore pared or ſliced pinger, large mace; dates 
quartered; a pint of great  ovſters'with the liquor , a little 
C. ear and le, boil theſe a quarter of an hour; then mince 
« bandfull of parſley and ſome ſweee berbs; boil ic as much 
| longer Hill half be conſumed, - rben beat up the ſance wich 

lalf a pound of butter, and a flic'c lemon, and pour ic on 
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| - Sometirties for the foreſaid carp uſe prapes, barberries; 
; EFY 4 * = ”— TY . : 
poleberties, and horſe-raddifh, &c; - 


494.1» Th makes Biſque of (arps- 


Take twelve handſome male carps, and one larger then 
4 thereſt, take out all che milrs, and flea the twelve 
ſmall carps, cut off their heads, rake out their tongues, and 
take the fiſh frÞmm che bones, then take twelvelarge oyſters, 
| andtbreeor four yolks of hard eggs minced altogether,ſea- 
onit-with cloves , mace, and ſalt ; make thereof a tiff - 
arce; adde thereto the yolks of four or fiveeggs to binde, 
and faſhion it into balls or roi{s as you pleaſe, lay them in- 
toa deepdiſh or earthen pan, and put thereto twenty/of 
tity great oyſters, ewo or three anchoves , the milrs and 
lonpnes of the twelve carps, half a pound of freſh butcer, 
 theliquor of the oyſters, the juyce of a lemon} or two, a 
little-white wine, ſome of the corbolion wherein the great 
carp'is boild,. and a whote onion; ſo ſer them a ſtewing ori 
fot fire, and make a ſoop therewith. For the great carp 
you muſt ſcald; draw him, and lay him for half an hout-. 
with the other carps heads in a deep pan, with as much 
white wine vinegaras will cover and ſerve to boil him and 
the other heads in, then pur cherein pepper, whole mace, 
arace of ginger ſlic't, nutmeg, ſalt, ſweet herbs, an onion 
or two flic*c, and a lemon , when you have boiled che carps 
potir the liquor with the ſpicesinto the kerile wherein pou 
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aquartern of whole cloves, three ſliced nutmegs, (ix tacy | 
of ginger pared and ſliced, a quarter of an ounce of pep. 
per, four or five great onions whole or ſliced, then make 
a faggot of ſweet herbs, of the tops of ftreight ſprigs. of | 
roſemary, ſeven or eight bay leaves, ſix tops of ſweet mar. 
joram, as much of the ſtreight tops of time, winter-ſavory, 
and parſley , being well bound up, put them into the ket- 
tle with the ſpices, and ſome orange and lemon peels, 
make them boil a pace before you put in the carp, and boil 
itup quick with a rong fire , being finely boild anderiſp, 
diſh itin a large clean ſcowred diſh, lay on the herbs and | 
ſpices on the carp, with ſlic'c lemons and lemon peels, put 
.ſome of the broth toit , and run it over with beaten but. 
rer, put fine carved ſippets round about it, and garniſh the 
diſh with fine ſearſed mancheet. + 
Oryou may make ſauce for it onely with butter beat up 
_. with ſlices rh lemon, ne of the liquor, and anan- 
 chove or two, and garniſh the diſh with beaten ginger. 
Or take three or four anchoves on Pit. , in 
ſome white wine,. put them in a pipkin with ſome {lic 
horſe-raddifh, groſs pepper, fome of the carp liquor , and 
ſome ſtewed oyſter liquor, or ftewed oyſters, large mace, 
anda whole onion or two, the ſauce being well ftewed, 
diſſolvethe yolks of three or four eggs with ſome of the | 
ſauce, and give it a walm or two, pour it on the carp with 
fome beaten butcer, the ftewed oyſters and ſlic'c lemon, 
barberries, or grapes. 


| Otherwayes. >] 

Diſſolve three or. four anchoves, with a little grated 
bread and natmeg,and give it a walmin ſome of the broth 
the carp was boiled in, be it up thick with ſome butter, 


anda clove of garlick, and pour it on the carp. 
| Or make ſauce with beaten. butter, grape verjuyce,white 
wine, ſlic's lemon, juyeeof oranges, juyce of forrel, 0r 
white wine vinegar, R 

f 


"3 The 4rt and 29ftery of Cookety; 489 
Or otherwayes, take white or claret wine, put icind 
ipkin with ſome pared or ſliced ginger, large mace, dates 
quartered; a pint of great ovſters with che liquor , a little 
vinegar and-lale,boit theſe a quarter of an hour;then mince 
handfull of parſley and ſome ſweet herbs; boil ic as much 
onper (ill half be conſumed, - then beat up the ſance- wich 
and of butter, and a ſlic'clenion, and pour icon 
| IE ÞÞ 7 
- Sometinies fur the foreſaid carp uſe grapes, barberries; 


- F. 


ſebertie ,and horſe-raddifh, Oc 
"++ To make Biſqbe of (arps 


Take twelve handſome male carps, and one larger then 
2 thereſt, take out all the milts, and flea che twelve 
ſmall carps, cut off their heads, rake out their rongues, and 


_ 


take the fiſh fromeþhe bones, then take twelveLarge oyſters, 
andehree of faur yolks of hard eggs miniced altogether fea- 
onit-with cloves , mace, and ſalt ; make thereof a tif 
earce; adde thereto the yolks of four or five eggs to binde, 
| andfaſhion it into balls or rolls as you pleaſe, lay them in- 
toadeepdiſh or earthen pan, and put therero twenty of 
| tairty great oyſters, two or three anchoves , the milrs and 
| onpues of the twelve carps, half a pound of freſh butter, 

the liquor of the oyſters; the juyce of a lemon or two, a 
little-white wine, ſome of the corbolion wherein the grear 
carpts boild,” and a whole onion, ſo ſer them a ſtewing ori 
a fot fire; and make a ſoop therewith. For the great carp 
you muſt ſcald; draw him, and lay him for half an hour: 
withche orher carps heads in a deep pan, with as much 
| Thitewine vinegaras will cover and ſerve to boil him and 
tte other heads in, chen put cherein pepper, whole mace, 
arace of Singer flic't, nutmeg, ſalt, ſweet herbs, an onipn | 
or two flic*c, and a lemon ,, when you have boiled the carps 


9 9 


potir the liquor with the ſpices into che kertle wherein you 
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+ Cregs, andwaſhthem in warm water from the grounds | 


| boil bim, when it boils put in the carp ; and let it not bai! 


roo falt- for breaking; 'after the carp hath'boild a whilept 
in the heads, and being boiled, rake off the liquor andle: 
' thecarps andthe heads keepwarm inthe kettle till yougy 
to diſh them, When you dreſsthe bisk take a large (ilye 
diſh, ſer it on the fire, lay therein flices 'of French bread. 
and ſteep ir with a ladle full of the corbolion, then take 
the great carp and lay him irrthe midſt of the diſh, rangt | 
the twelve heads about the carp, then lay the fearſe of x 

carp, lay that into the oyſters, milrs, and tongues, and 
pour on the liquor wherein the fearſe was boild , wring in 
the juyce of a lemon and two oranges, and ſerve it very hot 
_ tothe table. | Eg | 


ae td. 


: To make a Bick with Cavps and other ſeveral Fiſhes. | 


IF Akethe Corbolion for the. Bisk of ſome jacks ot 
AYIA ſmall carps boild in half white wine and fair ſpring W 
water; ſomecloves, ſalt, and mace, boil ir down to a jelly, 

ſtrainit, and keep ir warm for to ſcald the bisk , then take 
four carps, four tenches, four peaches, two pikes, two els 
flayed and drawn , the carps being: ſcalded, drawn, and 
cut into quarters, the tenches ſcalded and left wbole , allo | 
the pearches and the pikes, all finely ſcalded, cleanſed, and | 
cut into twelve pieces, three of each' fide; then put them 
into a large ſtew pan with three quarts of claret wine, an ZW 
ounce of large mace, a quarter of an ounce of coves, : 
halfan ounce of pepper, a quarter of an ounce of ging! 
| paredandſlic't, ſweet herbs chopped ſmall , as ſtripped | 
time, ſavory, ſweet marjoram, parſley, roſemary, threc of 
four bay leaves, ſalt, cheſnnts, piſtaches, five or ſix great 
onions, and ſtew all rogether on a quick fire. 

Then ſtew a pottle of oyſters the greateſt you can ge!, 
parboil them in their own liquor, cleanſe them from che N 


and 


” i. 
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 abl(hells; put chem into a pipkin with three or four great 

| otionts peeled, then take large tnace, and-a little of cheit 

wn liquor, ora little wine vinegat or whice wine. 

 *Next, take twelve flounders being drawn and cleanſed 

 frowh the guts, fry them in clarified butter, with a bundred 

 oflarge ſmelts; being fryed ſtew them jn a Rewpan ; with 
meclaret wine, grated nutmeg, ſlic't orange, batter, and 


M1 
es 


"Then —+» opp of prawris, boiled ; picked, and 
fone? 'oe fred: * nee gt pores; Fm 
' "Next: bottoms of artichocks, boiled; blanchied, and put 
in beaten batter, gfaced nutmeg, ſalt; white wine, skirrets, 
Then mince 4 pike and an eel; cleanſe thei, and ſeaſon 
them with cloves, mace, pepper; ſalt, ſome ſweet herbs - 
nced, ſome piſtaches, barberries, grapes, or gooſeber- 
fone grated manchet, and yolks of raw eggs, mingle 
i theforelaid things together, and make it into balls, or 
ores ſome cabbidpe lertice, and bake'the balls in an oven, 
g'daked tick the balls with pive-apple ſeeds, and pitta- 


Ay 


ches; as alſo the letrice; - 


; 5 ” » 


"Then all the foreſaid things being miade' ready; have a 
larfedean ſcowred diſh, with large ſops of French bread; 
Y } the carp upon them, and between them ſome tench; 
Fl peafth, pike, and cels, and the ſtewed oyſters all over the 

 otherfiſh,” then the fryed loundets and (tmelcs over:theoy+ 

ſters then the balls and tettice tuck with piſtaches; the arti« 
chocks, «kirrets, ſpatagus, buttered prawns , yolks of hard 
eggs, large mace, fryed ſmetts, grapes, ſlic'c lemon; oran- 

8, fed beers 6r poungarnets, broth ic with the Heer chat 

was ntade for it, and run it over with beaten butter. 


FW -: The beſt way to Stew a Catp. FS 
Iy&es the carp and take out the milt,- put it in a diſli 
# with the carp, and take out the gall, ſave the agg 
| : fa X: - | a 
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 292- The:Accompliſht COOK: or, 
and ſcotch thecarp onthe; back with your knife. if th, 
| carpbecighteen inches take a quart of clara or ah 
wine, four or five blades of large mace,tencloves, two poud 
races of gipger lic, two lict.nutmegs, and a few Fn 
herbs,:a« the to of. i : :marjoram, time, ſavory, and 
parſley chopped very {ma] 


nall, four great onions whole, three 
_ orfour.bay;leaves,..and fome ſalt ; ſtew them all together 
in a ftew pan or clean ſcowred kettle with the wine , when 
the pat boils put inthe carp with a 'quarter of a pound of 
good [weet butter, boil it on a quick fire of charcoal , and 
being-well ſtewed down, diſh itin a clean large diſh, pour 
qn the fauce onit with the ſpices, Jay on ſlic't lemon and 
| lemon-peel, or barberries, grapes; or. gooſeberries, and 
runit overwich beaten batter, garniſh the diſh with dryel 
mancbet-gratedand ſearſed, and carved fippets laid round 
- Infeaſisthe carp being ſcaled , garniſh the body with 
ſtewed oylters, ſome fryed white batter, ſome in green made 
with che juyce of ſpingge 5 ſometimes in place of ſippets F 
uſe fritters of armes; ſometimes horſe: raddiſh, and rubthe 
diſh with a clove or two of garlick. 

For mote variety; inthe drder aboveſaid, ſometimes dil- 
ſolvean anchoveor two, with ſome of the broth it was 
ſtewed tn;and the yolks. of two eggs diſſolved wich ſome 

verjayce, wine, or jayce of orange ; ſometimes adde fone 
_ capers and bard eggachopped, as alſo ſweet herbs, 8c. 


. To Srewa Carp inthe F rench Faſhion. 


"Fake acarp, ſplic._ it down the back alive , and put itin 
pan that will containthecarp; put in as much claret wine | 
as will cover it, and waſh offthe blood, toke our the carp, 
.. and put intothe wine in the diſh three or four flic't onions, | 
three or four blades of large mace, groſs pepper, and ſalt; 
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Mpc o boils uf mM the > ——_— 


— rprlavg down, diſh it-up in aclean ſcowred- diſh 
SI fi ippets round about ir, pour the liquor it 


hoiled in 9n1 it, with the ſpices, anions, {le'tilemon, 
and lemon-peel, run it over with beaten butter , and /gar- 
aiſhthe diſh with dryed _— bread, 

+. 


_ Another moſt excellent Way to Stew a Ca 7p. 


4%: "Ae acarp and ſcale i it, , bring well cletaled and dry ad 
+, "mebacieun cloath, chen ſplit ic and fry it in claritied 
butter bei Tape 7 ame fe agos 0 with two or 
| three ſpoonfuls of claret wine, grated outmeg , a blade or 
moſh 69% ug ſalr, three-or four ſlices of an orange 
efweet buzrer, ſet it on a chafing diſh of coals, co- 
ire it op and. ftew-it up quick ,-then turn it, and being 
very. well ſtewed, diſh ic on ine carved f ippets, run it over 
E with the ſauceit was Fewed in, the ſpices, beaten burter, 
ets WM and thefllices ofa freſh orange, "and garniſh the diſh with 
he WY dry-manchet grated and ſearſed. 
Inthis way you may ſtew any good fiſh, as ſoles, lob- 
rey, Prawns, oyſters, or cockles. of 
 Otherwayes. 
by; -Takeacarpand ſealeit, ſcrape offthe ſlime with a knife, 
' andwipeitclean with a dry cloath ;' then draw ir, and 
| -waſh the blood out with ſome claret wineinto: the pipkin 
where you ſtew ic, cut jt into quarters, halves, or whole, 
and put it intoa broad mouthed pipkin or earthen pan, 
Patto-it as much wine as water, a bundlo of ſweet herbs, 
| fomeraiin of the ſan, currans; largem mace, cloves, whole 
tinamon, ſlic'eginger , ſalt, and ſome prunes boiled and 
trained, pucio alſo ſome ſtrained bread or flongr,aod ftew 
them alrogecher ; being Kewed, diſh-the carp in aclean 
Tcomred diſh on fine carved ſippets, pour the broth onthe 


| wo and garniſh it with tbe fruit, ſpices, ſome lic' nn, 
| NX 3 al. 
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berries; -or' grapes, ſome 'orangado or preſerved hy. 
errjes, and ſcrapeon ſugar, ©, 2 
Rok 9? | "'Otherwayes. F 
Doit as before, ſave onely no currans, butprunes firaig 
ed, beaten pepper, and ſome ſaffron. 


To Stew « Carp ſeven ſeveral wajes. 


"7 Þ ares a carp, ſcale it, and ſcrape off the ſlime, wipe 

'__ + itwithadry cloath, and pive it a cut or two 
croſs the back , then putira boiling whole, parted dom 
the backin halves, or inquarters, put it in a broad mouth 
ed pipkin with ſome claret'or white wine , ſome wine vine. 
gar, and good freſh fiſhbroath or ſome fair water , three 
pr four blades of large mace, ſame ſlic'Conions frycd, cut. 
rans, and ><a, yo butter, cover up the pipkin, and be- 
1ng finely ft d, put in ſome almond milk, and ſome ſweet 
\ herbs oy minced, or ſome grated manchet, and bein | 
well ſtewed, ſerve it pp on fine carved ſippets, broth it, and W 
ow the fiſh with ſome barberries or grapes, and the 
20 with ſome ſtale manchet grated and ſearſt, beingfiri 


2. For theforeſaid. broth, yolks of hard-cggs fraine 
with fome ſteeped mancher, ſome of the broth ir is ſtewel | 
in, and a little ſaffron. LE E4190 
WEE _ variety of garniſh, carrots in cone ſome | 
rams, Jarge mace, a' few' prunes, -and marigold flowers 
 boildintheforeſaid broth, 7 2 BE 
 . + Orleaveoutcarrotsand fruit, and put famphire and 
- - capers, andithicken ityith French benneg Leader boiled. 
.5- Ornofrait, pf rudy road, oncly 6d. | 
e1ngiweetrmarjoram, ſtripped time, parſley, and ſavory, } 
wich the back of a ladle,/and put them ioto the 


IWA es, fened oy! rs to-garniſh the carp, and 
. Ex > | 's. , Sb OY F 
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ſome boild ardmens anvichorls, pur Cid to —_ ſtewed 
F or skirrets being boild, grapes, barberries, andthe 
- Bf broth thickned with yolks of eggs firained with ſome fack, 
white wine, or caper liquor. 

'7, Boil it as before, without fruit, and addeto it capers, 
yots indice-work, mace, a faggor of ſweer herbs ; flic'c 
ons chopped) with parlley and boild in the broth, then 
| have boitd collyflowers, curnips', parſnips, ſparapus, or 
 cliefnuts in place of carrots , and the leire {trained with 
ep eggs and white wine. 


' Tomake Frinch Herb Putrage for faſting dayes. 


-Ake half handfult of lettice, as much of ſpinage, half 
L as much of bugloſs and burrage, two handfulls of ſor- 
* I rel, # liccle parſley, ſage, a good handfull of purſlan , half 
= apound of butter, ſome pepper andfale , and ſometimes 
WF lomecowcumbers. 


Other Brath or Pottage of a Carp. 


k Te a carp, ſcale it, and ſcrape off the ſlime, waſh it, 

| and wipe it with a Clean cloath, then draw it, and put 

itin abroad mouthed pipkin that will contain it, pur co ita 

| pint of good white or claret wine, and as much good freſh 

fiſh broth as will cover it, or as much fair water , with the 

| bloodofthe carp, four or five blates of large mace, a lit- 

tebearen pepper, ſome ſlic'r onions, a clove or two, ſome 
 ſreetherbs chopped, a handfull of capers, and ſome falt, 

rberk, togeher , the carp being well ftewed, put in ſore 

paſte, with ſome whute wine, give ita walm or two 

| iro 9 ſewed oytter liquor ; and ſerve it on French 

_ bread ina fair ſcowred diſh, pour onthe liquor, and garniſh, 

| wal __ grated gs 
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To dreſs s Carp in Stoffado. 


'Ake a carp alive, ſcale it, and lard it with a good fa 
cel, ſicep it inclarer or white wine, in an carthenpan, 
ut to it ſome wine vinegar, whole cloves, large mace 
pepper, ſlic't ginger, and four or five cloves of pa. 
then have an earthen. pan that will contain it, or; 
pipkin, put to it ſome ſweet herbs, three or four 
gsof roſemary, as many of time and ſweet marjoran, 
£wo or three bay leaves and parſley, put the liquor to it in. © 
ro che an or pipkin wherein you will ſtew it, and paſte on 
rhe cover, ſtew it in the oven, in an hour it will be baked, 
| then ſerye ic hot for dinner or ſupper, ſerve it on fine car. 
yed ſippetsof French bread, and the ſpices on it, with the 


herbs, ſlic't lemon, and lemon-peel; and run it over with 
beaten butter, = 


\ "\ To Haſo a Carp. 


Bn | Akeacarp, ſcale, and ſcrape off the ſlime with your 
MM =. knife, wipeitwith a dry cloath, bone it, and mince 
jt with a freſh water cel being fleaed and boned; ſeaſonit Þ 
\ with beaten\cloves, mace, Ge, pepper, and ſome ſweet i 
\} herbs, ascime, parſley, and ſome ſweet marjoram minced 
\.., verh firall, ftewitin a broad mouthed pipkin , with ſome 
' } \ \clarer wine, -gooſeberries, or grapes, and ſome blanched 
\\ cheſnuts ; beryp finely ſtewed, ſerve ir on carved lippets - 
.- $7 aboutir, andrynicover with beaten butter , garniſh the 
' » ,diſhwithſtale grated mancher ſearſed, and ſome frycd oy- 
0 Kersin hurcer, cockles, or prawns. _- 


- 


s © | 


YN Sometimes for variety, uſe piſtaches, pine-apple ſeeds, 
| or ſome blanched almonds ſtewed amongſt the haſh, or al- 
| zParagus, or artichacks boild and cut as big as cheinu's, and 
 Phraiſhcheviſh wich raped borſe-raddiſh , and rub the 
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clove or two of garlick. Sometimes mingle it with ſome 
| tewed oyſters, or put to it ſome oyſter liquor. 


| : ; To Marrinate a Carp to be eaten hot or cold, + 


| T"Ake a carp, ſcale it, and ſcrape off the ſlime, wipeict 
... clean with a dry cloath, and ſplit it down the back, 
 flouric, and fry it in ſweet ſallet oyl, or good clarified but-. 
i cer; beiog fine andcriſp fryed, lay it in a deep diſh or car- 
 thenpan, chen have ſome white or claret wine, or wine vi- 
negar, putit in a broad mouthed pipkin with all manner of 
ſweet herbs þound up in a bundle, as roſemary, time, 
ſweet marjoran, parſley, winter ſavory, bay leaves, ſor- 
8 rel, andſage, as much of one as the other , pur itinto the 
| pipkinwith che wine, with ſome large mace, ſlic'c pinger, 
| orols pepper, ſlic't nutmeg, whole cloves, and ſalt, with as 
& much wine and vinegar as will cover the fiſb, then boil the 
W ſpicesandwine with ſome falta little while, pour it on the 
fiſh hot, and preſently cover it cloſe to keep in the ſpirits 
ofthe liquor, herbs and ſpices for an hours ſpace; then 
have lic't lemons, lemon-peels, orange and orange-peels, 
i egad over the fiſh inthe pan, po cover it up cloſe ; 
| When you ſerve them hot lay on the ſpices and berbs all 
| aboutir, with theſlic't lemons, oranges, and their peels, 
| andrunit over with ſweet fallet oyl, (or none) but ſome 
| oftheliquorit is ſouſtin. 
* Or marrinate the carp or carps without ſweet herbs for 
hot or cold, onely bay leaves, in all points elſe as is above-" 
. ſaid; tbus you may marrinate ſoles, or any other fiſh,whe- 
ther ſea, or freſh water fiſh. - on z 
: Or barrel ir, pack it cloſe, and it will keep as long as 
Lurgeon, and as good. —=» 


To 
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& Tote 4 Carp divers wayes, either in ſwet 
\ | Butteror Sallet Oyl. 


dalive;draw it, and waſh out the blood in 
dy ich claret wing intoa diſh, put to is ſome 
_ wine vinepar abd oyl, then fcrape off the (lime, and wipeit MW Þ 
dry bothiputſideand irlide, lay ir in the diſh wich the vine. JW - 
gar, wing, oyt, 'falt, and the ſtreight ſprigs of roſemay Ml + 
and parſley, let it ſteep there the ſpace of an hour or two, i 
ehen broiljt on a clean ſcowred pgridiron, (or tote ir before 
the fire) bfoil ic ona ſoft fire, and turn it often, being fine. | 
ly broiled,” ferve-it ona clean fcowred diſh, with the oy, 
' wine, and vinegar, being ſt&wed on the coals, put it to the 
fiſh, the roſemary and parfiey round the diſh, and ſome 
about the fiſh; or with beaten butcer and vinegar , or but- 
ter and verjuyce, or juyce of oranges beaten with the but- 
- ter, or juyce of lemons ; garniſh the fiſh with ſlices of 
orange, lemon, and branches of roſemary ; boil the milc 
or ſpayn by ir ſelf, and lay it in the diſh with the carp. 
Or make ſauce otherwayes with beaten butter, oyſter li. 
quor , the blood of the carp; grated nutmeg, juyceof 
+. orange, white wine or wine vinegarboild cogether, crumbs 
of bread, and the yolk of anepg boild up pretty thick, and 
run it over the fiſh. - Ne. 4 | 


- Tobrail a Carp in Steffad. 


} Gras a live carp, ſcale it, and fcrape off the ſlime, wipe 
it clean with a dry cloath, and draw it, waſh out the 
blood, and ſteep itin claret, white wine, wine vinegar, 
large mace, wholecloves, two or three cloves of garlick, 
ſome llic't ginger, groſs pepper, and ſalc; ſteep it in this 
compeſition in a diſh or tray theſpace of two hours , then 
broil it ona clean ſcowred gridiron on a ſoft fire, and baſte = 


-it with ſome ſweet ſallet oyl, ſprigs of roſemary, time, par. 
W icy, ſweet marjoram, and two or three bay leaves, being 
finely broild, ſerve it, with the ſauce it was ſteeped in, boild 
W uponthe firewith a little oyſter liquor, the ſpices on. ic, 
1 WM and berbs round about it onthe diſh, run it over with fauce, 
e & cicherwith ſweet ſallet oyl, or good beaten butter, and 
: WW hroitthe milt or ſpawn by it ſelf. 


4 [ot ans 1 1 To. Refte: 6 Cary. 


A 


T Ake alivecarp, draw and waſhit, and take away the 
gall, and mil, or ſpawn; then makea pudding with 
ſome grated manchet, ſome almond paſte, cream, currans, 
grated nutmeg, raw yolks of eggs, ſugar, caraway. ſeed 
candied, or any peel, fome lemon and falc, make a ſtiff pud- 
ding and put it through the gills into- the belly of the carp, 
eicale it not, nor fill it not too full ; then ſpit it, and rofte 
itinthe oven upon two or three ſticks croſs a braſs diſh, 
turn it, and let dhe gravy drop into the diſh, being finely 
| roſted, make ſance with the gravy, butter, juyce of orange 
_ or lemon, ſome ſugar, and cinamon, beat up the ſauce 
thick with the butter, and diſh the carp, put the ſauce over 
itwith ſlices of lemon, 
Otherwayes. 
n Scale it, and lard it with ſalt cel, pepper, and nutmeg, 
then make a pudding of ſome minced eel, roach, or dace, 
| ſome ſweet herbs, grated bread, cloves,mace, nutmeg, pep- 


per, ſalt, yolks of eggs, piſtaches, cheſnuts, andthe milt of 
the carp parboild and cut into dice-work, as alſo ſome freſh 
cel, and mingle it amongſt the pudding or fearce. 


6 ae \  Sanges for Roſte Carp. : 
I, "ym and. oyſter liquor, beat it up thick with 


AJ ſweet butter, claret wine , nutmeg, flices of 
| | | orange, 
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_ orange; and ſome'capers;, and give it a walm or tw, Ml 
- /2. Beaten butter, with ſlices of orange, and lemon, « Ml pt 
the juyce of them onely. Þ i 
+ Z- Buteer, clarct wine, graced nutmeg, ſalt, ſlices of WE 
oranpe, a little wine vinegar, and the gravy. LI 
.. ::4+ A little whice wine, gravy of the carp, ananchovegr 
two diſlolved in it, ſome grated nutmeg, and a little pre 
ted manchet, beat them up thick with ſome ſweet butter, 
andthe yolk ofan egg or two, diſh the carp, and pour i 
0n it. 


To make 4 Carp Pye P 'woſt excellent way. 


__—_ a carp, ſcale it and ſcrape off the ſlime,wipe it with W- 
 adry clean cloth, and fplit it down the back, thencut i 
it inquarters or —_ three of each, and:ake out the 
milt or ſpawn, as allo the'gall ;-ſeaſon it with nutmeg, pep- 
Per, ſalt, and beaten ginger,- lay ſome butcer in the pye i 
bottom, then the carp upon jit;; and 'upon the carp ewoor 
three bay leaves, four or five blades of large mace, four of 
five whole cloves, ſome blanched chefnuts, ſlices of orange, 
and ſome ſweer butter,cloſe itup and bake it, being baked, 
liquor it with beaten butter, the blood of the carp , and a 
lictle claret wine. WENT ore ls 

-» For variety, in ptace of cheſauts, uſeipine-apple ſeeds, 
| orbotroms of artichocks, gooſeberries, grapes, or barber-. 


£ 


ries. Sometimes great oylters bake with the carp, anda W- 
great onion or two, ſometimes ſweet herbs chopped , 
iparapus boiled. ; | 


| - Orbakeitin a diſh as you do the pye. ; 
_ _ To makepaſt: for thepye, take two quarts and 2 pint 
; offine flour, four or five yolks of eggs; and half a pound 
of ſweet buccer, 'boil the burrer till it be melted, and make 
the paſte with ir, - eo + 3 ce Oe 
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Wl pofe for @ Florentine of Carps made in 4 Diſh or Patty-pan. 
Fes pottle of fine flour three quarters of a pound of 
| 4 þutter, and ſix yolks of eggs , work up the butter, 
eggs, and flour, dry them, then pur co it as much fair ſpring 
watercold as will make it upinto paſte. , þ og 


, 4; wagk _ : TS . ng | 2 Fg 
"+ +14} To bake a Carp orherwapes tobe eaten het. 


Take a carp, ſcale it alive, and ſcrape off the ſlime, draw 
42 ir, and takeaway the gall and, guts, ſcotch it , and 

| ſeaſogzt with nurmeg, pepper, and falc lightly,. Jay.itinto 
| thepye, andpur the milc into the belly, then lay onllic' 
| datesin halves, large mace, orange, or ſlic't lemon, gooſe- 
| berries, grapes, or barberries; railins of the ſun, and butter, 
__ cloſeitupandbakeit, being almoſt baked liquor it with 
yerjuyce, butter, ſugar, claret or white wine, andice it. 

. :Somerimes make a;pudding in thecarps; belly, make it 
of grated bread, pepper, nutmegs ;. yolks of eggs, ſweec 
ofrangado, dates, capers, piſtaches, raiſins, and ſome minced 

Tin CCl, | | ro apygs! Ebd#> 

. ..-,Orbakeit in a diſh or patty pan in.cold butter palte. 

+... To bakgaCarp with Oyſters, 

Sg 2ale a carp, ſcrape off the ſlime, and bone it ; thencut 

) itinto large dice. work, as ajlo the milt being parboild; 
then have ſome great oylters parboild , mingle them wittr 

« the bits of carp , and ſeaſon them together with beaten 
Pepper, ſalt, nurmeg, cloves, -mace, grapes, gooſeberries, 

- or harberries, blanched cheſnu:s and piſtaches, ſeaſon them 
lightly, then put in the bottom of the pye a good big oni- 
onor two whole, fill the pye, and lay opon it ſome large 
o mace, ' 
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mace and butter, cloſe it up arid bake it, being baked. 
quorir with white wine and ſweet” butter, or beaten bye. 
ter onely. - 


| To make minced Pyes of (arprand Eels. 


'Þ Akea carp being cleanſed, bone it, and alſo a goodfat 
freſh water cel, mince them together , and ſeaſon Mt 
them with pepper, nutmeg, cinamon, ginger, and alc, pu 
to them ſome currans, caraway ſeed, minced orange-pee|, 
and the yolks of fix or ſeven hard eggs minced allo, lic 
dates, and ſugar ; "then lay ſome butter in the bottoms of 
NYE, and fill them, cloſe them up, bake them, andice 


Tobakg a Cary minced with as Eel in the French Fa. 
Rp " Jhion called Peti Pares, : 


Akea-carp, ſcale it, and ſcrape off the ſlime, then roſte 
_ it with a flayed eel, and being rofted draw them from 
the fire, and ſet them cool , then evi them into little pie-| 
ces like great dice one half of them, and the other half min- 
ced fmalland ſeaſoned with nutmeg, pepper, falr, gooſe- 
berries, barberries, or grapes, and ſome bottoms of arti- iſ 
chocks boild and cat as Ne cat ſeaſon all the foreſaid 
- materials and mingle all together, then put ſome butterin IF 
the bottom of the pye, lay on the meat and butter on the 
top, cloſeit up and bake it, being baked liquorit with gra- 
kl nar Jayee of are ur per and grated RY 
netimmes liquor it with verjuyce and yolks of eggs 
ſtrained, ſupar, [x butter, © Ao : Bo " 
Or with currans, white wineand butter boild together, 
ſome ſweet herbschopped ſmall, and ſaffron. 


Te 
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WH Tebaken Carp according to theſe Forms to be eaten bet. 


FT Ake a carp, ſcaleit, and ſcrape off theſlime, boner, 

3 .andcut it into. dice-work , the milt being parboild, 
cut it into.the ſame forty, then have ſome great oyſters par- 
boild and cut in the ſame form alſo, pur to it ſome grapes, 
gooſeberries,of barberries,the bottoms of artichocks boild, | 

the yolks of hard eggs in quarters, ,boild ſparagus cut an | 
inch long, and ſome piſtaches, ſeaſon all the foreſaid things 
together, with pepper, nutmegs, aadſalc, fill the pyes, cloſe 
them up, and bake them, being baked , liquor them with 
butter, white wine and ſome blood of the carp, boil them 
_ kogether, or beaten bu: ter with juyce of oranges, 


To bake a Carp with Eels to be eaten cold. 


| . FT Akefour large carps, ſcale them and wipe off the ſlime : 
clean, bone them and cut each ſide into two pieces of 


every 
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_ every carp, then have four large freſh water eels, fat ons. 
boned, flayed, and.cut in as many pieces as the carps, fe. 
' ſonthem with nutmeg,” pepper, and ſalt ; then havea py 
- ready, either round or ſquare, put butter in the bottom of 
it, then os lay of eel and a lay of carp upon that , and 
_ thusdo till you have ended; then lay on ſome larpe mace 
_ andwholecloves onthe top, ſome ſliced nurmeg, (lice 
ginger, and batter, cloſeit up and bake it, being baked and 


» 
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Otherwayes. 


I eight caps, ſcale, and bone them, ſcrape and maſh 
4 offtheſhme; wipetheny dry,” and- mince them very 
fine, then haye four good freſh water eels, flay and bone 
them, and cut them into lard as big as your finger , then 


have pepper, cloves, mace and Singer, ſeverally beaten, 


| and mingled with ſome ſalt, ſeaſon the fiſh and alſo the 
eels cut into lard, then make a pye according to this 
form, lay ſome butcer in; the' bottom of the pye, thena | 
lay ofcarpupon the butter, ſo fill it, cloſe it up and bake 
it, | | - 
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To boil a Pike. © 


F Alb bim v very clean , then trofs him eithes 
round whole, with his railin bis mouth 
and his back ſcorched, or ſplatred cs 
| truſt round like a hart, with his tail in his 
mouth , 6r in three pieces, and divide the middle piece 
into two Pieces ; then boil it in water ; ſaic , and vinegar: 
\ putienot in till the liquor boils , gnd ler it boit 1 very fa 
rſt to make it criſp, but afterwards ſoftly , for the fins 
Putin: a pipkin a pint of white wine ; ; llic't ginger , tmace, 
tes quartered, a pint of great oyſters wich the liquor; 
Alatlery ir and falr,, boil them \.. ng of an bour ; 
| er mince a few ſweet herbs and parſley, ſtew them tilt 
alfthe liquor be- conſumed ; this the p ke being nyor 
Giſh if, dd garniſh the diſh with grated dry manche: fi 
ſed, or ginger fine beaten, oo. beat bp the ſauce wit 


If a podind df butter, mineed on or orange / ay 
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on the pike; and ſippet it withcut of puff.paſte or lozenss, 
ſome bh greens, and ſome yellow butter. Diſh 32 
cording totheſe forms. | 


To bot a Pikg atherwayes. 


Ake a male pike alive, ſplathim in halves, take out hi 
milt and civet, and take away the pall , cut theſide 
into three pies of a (ide, lay them in alarge diſh or tray, 


_ and put upon them half a pint of white wine vinegar, and 


_ half a hatidful of bay-ſalt beaten fine; then have a clean 


ſcowred pan ſet oyer the fire with as much rheniſh or | 
white wine as will coverthe pike, fo fet it onthe fire with 


| ſomeſalt, ewoſlic't nytmegs, two, races of ginger lic", 
two good big onions ſlic'c, tive or fix cloves of garlick, two 
or three rops of ſweet marjoram , thiree or tour ſtteight 
ſprigs of roſemary bound up ina bundle cloſe, and the ped 
of half a lemon let theſe boil with a quick fire, theo putin 


the pike with the vinegarand boil it up quick; whileſt the I 
Pike is boiling, take a quarter,of a pound of anchove:, waſh, 
and bone them, then mincethem and pur them in a pipkin iſ 


with a quarter of a pound of bptter , and three or fou: 
 Ipoonfuls of the liquor the phe wee holes in ; the pike bc- 
| Ingbojled, difhit, andlay the ginger, nutmegs, and hearbs 
upon it, run it over with the fayce , and caſt dried ſearlſcd 
mancher on it. _ F, 


This foreſaid liquoris far better to boil another pike, by 


renewing the liquor with a little wine. 
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| #1 + Ts boil a Pike and Eet together. 


| MPAke a quartof white wine, a pint and a half of white 
& } > jk two quarts of water , almoſt a pint of 
_ fok;« handful of roſemary and time , let your liquor boil 
before you put in your fiſh, the herbs , a litclelarge mace; 
ad ſome twenty corns of whole pepper. 


Eph ins WY Fo bell « Pike etherwayes. 


DD Oil it in water, ſalc, and wine vinegar, two patts watt 
| AF anfone vinegar, being drawn; ſet on the liquor to boil, 
cleanſe the civet and ruſs him round, ſcotch his back, and 
| whenthe liquor boils put in the iſh and boil ir up quick ; 

then make ſauce with ſome white wine vinegar,mace,whole 

pepper, a good handful of cockles broiled or boiled our of 
the ſhells and waſhed with vinegar , a faggot of ſweet 
herbs, the liver ftamped and pur to it , and borſe-radiſh 
 {eraped of flic', boit all che foreſaid cogerher, diſh the pike 

on (ippets, and beat up the ſauce with ſome good ſweet 
| bitter and minced lemon, make the ſauce pretty thick, and 


_ garniſhicas you pleaſe. 
.. ,. Otherwayet. 


* Take as much white wine and water as will cover it , of 
each a like quantity, and a pint of vinegar ,* put co this j- 
quor half an ounce of large mace, two lemon-peels, 8 
Yuarter of an ounce of whole cloyes , three ſlic'e nutmegs, 
our races of ginger ſlic'c, ſome fix great onions llic'c, 4 
bundle of fix or ſeven ſprigs or tops of roſemaay , as muctt 
of rime, winter ſavory, and ſweet marjoram bound up ha:d 
ina fappot. pat into the liquhr alſo a good handful of fair, 
and when ix boils put in the fiſh being cleanſed and truſſed, 
and boil it opquick. Y 
Being boiled , make che ſauce with ſome-of the broth 
£4 a Y 2 ___ whos 
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wherethe pike was boiled, and put it'in a diſh with two v 


' three anchoves being cleanſed and minced , a little white 
| o_ ſome grated nutmeg, and ſome fine grated manchet 


ſtew it'on a chafing-diſh,, and beatit up thick with ſons 


ſweet bucter, and the yolk of an BB or two diſſolved with 
ſome vinegar, give it a walm, and put to it three or four. 
ces of lemon, 

Then diſh the pike, drain the liquor from it upon a ha 
fing-difh of coals, pour on the ſauce , and garniſh thefiſ 
with ſlic't lemons, and the ſpices, herbs and boild Onions, 


' \runit over wich beaten bitter, and lay on ſome barbertie; 


or grapes. 


Sometimes for change you may put. ſome horſe radiſh | 


Acraped, or the juyce of it. 
To Bul a Pike in > ks Broth. 
c® your Pike in three pieces, then hoili itin water, cal, 


+ and ſweet herbs, putin the fiſh when the liquor 
boils , then take the olks of fix eggs, beat them witha | 
little ſack, ſugar, melted butter , and ſome of the pile | 


broth; then putit on ſome embers to keep warm , firit 
ſometimes leſt it curdle z then take up your pike, put the 
| © headand tail together in a clean diſh , cleave the other 
piece in two, and take out the back bone, put the one piece 
on one ſide, and the other piece on the other {ide , but 
blanch all pour the broth on it, and garniſh the fiſh with 


ſippets, ſtrow on fine ginger or ſugar, wipe the edge of the 


| diſh round, and ferveit. 


8 | T boil a Pike in the F _ Faſhion, a la Saxces # Imaignt, 
| - or iu the Gergane Fa jſoion, 


[Akea pike draw him , dreſs the reyet, and cut himin 


three pieces, boil him i in as much wine as watcr , and 
me if 
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The Art and Myſtery of Cookery: 40g 


ſome lerhon-peel, when the liquor boils put in the fiſh with 
good handful of falr, and boil him up quick, 

- Then have a ſauce made of beaten butter , water , the 
| ſlices of ewo or three lemons , the yolks of two or three 
| eggs,/and ſome grated nutmeg , the pike being boiled.diſh 
it on fine ſippets, and ſtick it with ſome fried bread, run it 
| overwith the ſauce, ſome barberries or lemon, and garniſh 
the diſh with ſome pared and flic't ginger, barberries, and 
lemon , peel. | 


To boil a Pike in the City Faſtion. 


_—_— a live male pike, draw him and ſlit the rivet, waſh 
. 4 himclean from the blood , and lay him ina diſh or 
| tray, then put ſome ſalt and vinegar to it, (or no vinegar) 
buronely ſalt, then ſet on a kertle with ſome water and 
| falt;and whenit boils pur in the pike , boil it ſoftly, and 
being boiled rake ir vff the fire , and pur a little butcer into 

W thekettle to it, then make a ſauce with beaten butter , the 
| juyceof a lemon or two, grape verjuyce or wine vinegar, 
diſh up the pike on fine carved ſippets, and pour on the 
fauce, garniſh the fiſh with ſcalded parſley , large mace, 
 barberries; flic'c lemon, and lemon-peel, and garniſh the 
_ Ciſhwith the ſame. 


To ſtew 4 Pike in the French Faſhion. 


FTA ke a pike, ſplat it down the back alive , and ler the 
 &- liquor boil before you put itin, then take a large 
| deep diſh or ſewing-pan that will contain the pike, put as 

_ much claret wine as will coverit, and waſh off the blood, 
take our the pike, and put to the wine inthe diſh three or - 
four ſlic*t onions, four blades of large mace, groſs pepper, 

-andfale; when it boils put inthe pike, coverit cloſe, and 
deing ſRewed down, diſhit up ina clean ſcowred diſh with 

YT 24 oar ves 
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| Carvedſippets round about it, pour on the broth it wu 
| Rewed in all over it, with the ſpices and onions , andyu 
ſome ſlic't lemon over all , with ſome lemon-peel; mui 
oyer with beaten butter, and garniſh the diſh with dry pry 
red —aovq- Thus you may aff6 Rtew it wich the ſcales on 
or off. 
Sometimes for change uſe horſe-radiſh. 


To ſtew 4 Pike otherwayes in the City Faſhion. 


will cover it, and ſet it a ſtewing; when it boils put inthe 
fiſh, ſcum ir, and pur to it ſome large mace , ' whole ina. 
mon, and fome ſalt, being finely ſtewed diſh it 0n ſippett 
finely carved. Ks F727 

Then thick the broth with two or three epg yolks, ſome 


| thickcream, ſugar, and bearen butter, giveit a walm and WW 
pour-it on the pike , with fome boild currans and boild } 
prunes laid all over it, asalſo mace, cinamon, ſome knot: iſ 


of barberries , andflic*t lemon , garniſh the diſh with the 


ſame garnifh, and ſcrape on fine ſugar. 


In this way you may do Carp, Bream, Batbe}, Chevin, 


Rocher, Gurnet, Conger, Tench, Pearch, Bace, or Mullet, | 


To haſh a Pike. . 


ICale and bone it, then mince it with a good freſh el | 
being alſo boned and fleyed, put to it ſome ſweet herds 


fine (tripped and minced ſmall , beaten nutmeg , mie, 
ginger, pepper, and ſalt; ſtew it in a diſh with a little 
white wine and ſweet butter, being well ſtewed, ſerve it 0n 


fine carved ſippets.& lay on fome great ſtewed oyſters, ſome | 


fried in batter,ſome green with juice of ſpinage,otheryellon 


with ſaffron; garnifh chedifh withthem,and run it over with I 


Tr . 


beaten butter. 


on ne 0 go rar gy t 


Ake a pike, ſplat it, and lay it in a diſh, when the blood 


 isclean waſhedout, puttoit as much white winea i 
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> 4 Wo” ſonce a Pike, 


| | 
SS T\Raw and waſhit clean from the blood and-{lime,then 
4>Þ# boilitinfdirwater and falc , when the liquor; boils 
pur it to ir;, arid boit it leaſurelyſimpering , ſeafon it pretcy 
 ſavoutyof the ſalt; doil.icnot too much, nor in mote water 
den wilt bur juſt eover ic.» © . 
| - Ifyor intend co keep itlong, put as much white wine 
#witer; of borh as much as will cover the fiſh, ſome wine 
| videpe, ſlict ginger, large mace , cloyes, and ſome ſalt, 
when it boils put in che fiſh, ſpices, and ſome lemon peel, 
| boiticup-quiek;, but not coomuch, thentake it upinto a 


3 


tray, and boil down the liquor to a jelly , lay on ſome lic't 


mono, pour on the liquor , andcover it up cloſe , 

 whetyou ſerve it in jelly , diſh'and melt ſome of the jelly, 

| aidrunit all over, - garniſh -it with bunches of barberries 
and flic'c lemon. - - - 

* Orbeing ſouſt and not jellyed, ſerve it with fenniland 


W When you ſerye it, you may lay round the diſh divers 
| ſmallfiſhes, as Tench, Pearch, Gurnet, Chevin, Roach, 
Smelts; &c. and run them over with jelly. 


bs ſence and jelly Pike, Eel, Tench, Salmon, Conger, &c. , 


ICate the omg being ſcaled, cleanſed, and bo- 
LF ned; then ſeaſon tlfem with nutmeg and ſalt,or no ſpice 
a& all; roul-chem-up and binde chem like brawn, being firit 
rouled in # clean white cloth cloſe bound up round it , boil 
. them-itj water, whire wine, and ſalc, bur firſt let the pan or 
veſſel boil, put itin-and ſcum ir, then put in ſome large 
mace andſlic*© ginger. If you will onely ſouce them , boil 
them not down fo mech; to jelly them, put to them ſome 
inggfaſs, and ſerve them in collers whole ſtanding in the 
Kiy, | Y 4 Oths.; 
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' Otherwayes to ſouce and jelly the foreſaid Fiſher, 


Ma jelly of three tenches, three perches, andemy 
AY carps, ſcalerhem, waſh qut the blood ; andiny' 
them in fair water three or four hours , leave no fat og! 
them, then put them into a large pipkin with as much fa | 
ſpring water as will cover them, or as many pints as pound 
of fiſh, purto it ſome ngglals , and boil it cloſe covered 
till ewo parts and a half be.wafted , then take it off and 
ſtrain ic, let it cool, and being cold take off the fat onthe 
cop, pare the bottom, and put the jelly into three pipkins, 
put three quarts of white wine to them, and a pound and: 
balf of double refined ſugar into each pipkin; then to make 
one red pur a quarter x46 ounce of whole cinamon, two 
races of ginger; twqa nutmeps, two qr three cloves, and x 
lietle piece of eurnſole dried, the duſt rubbed out and ſteep: 
] Ir in ſome claret wine, put ſome of the wine into the 
jelly. 
To make another yellow, put a little ſaffron water, nut- 
meg, as much cinamon as to the red jelly, and a raceof 
ginger ſliced. ”- 
 Tothewhite put three blades of large mace , a raceot 
ginger ſlic'c, then ſetthe jelly on the fire till ic be melted, 
= Then bave fifteen whites of eggs beaten , and four pound 
anda haſfof refined ſugar, beat it amongſt che eggs, being 
- firſt beaten to fine powder , then divide che ſugar and c6p 
equally into the three foreſaid piplns, ſtir.it amongſt the ' 
ſugar very well, ſet them on the fire co ſew, but not to boil 
_ _ uptill you arereadytorunit ; let each pipkin cool a little 
before you run it, put a roſemary branchrin each bag , and 
'wet the top of your bags, wring them before you run 
chem , and being run, puc ſome into arange rinds, ſome 
1nto ſcollop ſhells , or lemon rindes in halves, ſomeinto 
£86 ſLells or muskle ſhells, orin moulds for Jellies. Or yo} 
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£ 7 INAK four colours , and mix ſome of the jelly with z 


| mil : 
F- You may diſh the foreſaid jellies on a a pie- plate ona. 

' great diſh in four quarters, and inthe middle a lemon fine-. 
_ or cut into branches, hung with jellies, and 0- 

-zange-prels.and almond jellies round about, then lay on a 

quarter of thewhite jelly on one quarter of the plate, an- 

S other afred, and anotber of amber jelly , the ocher whiter 

| qn another quarter, and about the our-fide of the plate, of 

ul the colours one by another in the rindes of oranges and 

| kemons, and for the quarters,four ſcollop ſhells be tour ſe- 

yer} pioprs, and diſhi it as the former, 


Pike Jelly otherwger, 


"Akea good large pike , draw it, waſhout the blood, 
and cut it in. pieces, then boil it ina gallon or ix 
quarts of fair ſpring water, 'with half a pound of ifingglaſs 
| Cloſe covered, being firft clean ſcummed , boil it on a ſoft 
{ firetill half be waſted, then ftrain the ſock or broth into 
 acleanbaſon or earthen pan, 'and being cold pare the bot- 
tom and top from the fat and dregs, put it ina pipkin-nd 
ſet it aver the fire, melt it, and put to it the juyce af cighc 
or nine lemons, a quart of white wine, a race - ginger pa- 
red and ſlic't, three or four blades of large mace , as much 
whole cinamon, and a grain of musk-and ambergreece tied 
upin a fine clean cloue, then bear fiſteen whites of eggs. 
'  andput to them in a baſon four pound of double refined 
lugar firſt beaten to fine powder , ſtir it with the eggs with 
a rouling.pin, and then put ir amongſt the jelly in the pip- 
kin, tir chem well rogether, and ſetit a ſtewing on a ſoft 
charcoal fire , let it ſtew there , but -not boil up but one 
walm at Jeri it ſtew an hour, then take it off and let it 
cool a | wle, run it through your jelly- bag., puta ſprig of 
Toomnary & inthe bottom of the bag , and being run caſt it 
into 


—_—_ 
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| into monlds. Among fomeof ic put ſome almond mit. 

or make it in other colours as aforeſaid, _ 
To make white Felly of two Pikes. 

” Som two good handſome Pikes , ſeale and draw then 

- "and waſlr them clean from the blood, then putty 


them'fix quatts of good white wine, and an ounce of ing, 


glaſs, boil them ina good large pipkin to # jelly , bei 
Clean ſcummed; ther: (train it jp blow off the fat. Ng 


Then take # quart of ſweet cream, a quart of the jelly, 1 


pound and half of dotble refined ſugar tine beaten , anda 
quarter of a pint of roſe-water ,, pur all rogether ina clean 
' baſon, and give thema walm on' the fire ,, with half an 
ounce of fine ſearſed ginger , then ſer'it a cooling, dithit 
into dice-work'; oraſt it into mouſds, and fome other 


__—_—_ fellies. Or'im: place of cream put in almond | 


F 


To reg. # Pike. 


TAkea pike, frour off the lime, and take out the en- 
trails; lard the'back with pickled herrings, (you mul 
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have a ſharp bodkin co make the roſes to lard ic) thenrake WW © 


' Tone great oyſters andclaret wine, ſeafog che oyſters wit) | 


| Pepper and nutmeg, ſiffthe belly with the oyſters, andin- 
rermix the ſtuffing with roſemary, time', winter favory, 


waſted or 


roalted, Bi 
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oaf 6d; cake it off, ion belly and cate our a whole 
jth quite away, boil up the gravy, Gifts che pike, pur the | 
vigeto ir, and ome beaten bucrer. 


To fry Pikes. 


Ju Raw them , waſh off the ſlime, and the blood clean 
. wipe chem dry with a clean cloth, flour them , and 
frythemin aclarified butcer, being fried criſp and ſtiff, make 
ance with beaten burrer , lic's lemon , nucmeg , andfalc 
deaten-up thick with + little fried parſley. 
Fo: ee beaten burter, nutmeg, # hcl clarer, ſalt, 8nd 
| HET ofa _ 
\ Ochidioayes, oyſter kquor, a little claret, beuten butter, 
[ict orange, and nutmeg , rub che diſh with a clove of 
 garlick, give the ſauce a walm , and garniſh che fiſh wich 
he'r lemon ; dow at and barberries Small pikesare 


| beſt to fey. 


7 fry a Pike etherwajes. 


| Tie Pike being ſcaled and ſplatted, hack the white or in- 
_ = fidewith'a kvifeand ie wilf be ribbed, then fry it brown 
| andcriſpin clarified burrer, om triedtake it op , drain all 
the butter from it, and wipe the pan clean ; then put it 
#410 into the pan with clarer , flic't ginger, nutmeg, an 
anclibye ,falt, and ſaffron bear, fry it till half be conſumed, 
they put i ina piece of butter , ſhake it well together with a 
lemon or ſlic't orange, and diſhit, garniſh ic with 
| lemon, andrub chigdiſh with a clove of garlick. 


To broll a Pike. 


Te: pike, draw ic and ſcaleit,broil it whole,ſplat it,or 


Foreh? it with your knife , waſh out the blood evo 
| an 
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| andlayit ona dfean cloth,, faltic and heat the pridiy 

ery hot, broilit on a ſoft fire , ' baſte. ir with butter, wi 

urn it often, being finely broiled , ſerve it in a diſh wii > 
beaten butter , and wine vinegar , or juyce of lemons 

oranges, and garniſh the fiſh 'with ſlices of orangesor 
mons, and bunches of roſemary, Ee 


Otherwayes, 


 Takea pike as aboveſaid , being drawn waſh it clea, 
dryitand putit in a diſh with ſome good fallet oy! , win 
vinegar, and falt, there let ic ſteep the ſpace of half a 
hour, then broil ic on a ſoftfire, turn it and baſteit often 
_ with ſomefine ſtreight 'rrigsof roſemary , parſley, and 

time, balte it out of the diſh where the oyl and vinegar is; 
then the pike being fincly broiled , diſh ic in a clean diſh 
pur the ſame baſting to it being warmed on the coals , lay 
——="xY round the diſh, with ſome orange or lemon 


To bake Pikes. 


Tp ake pourpikeiad ren docncs” is won may feeiacke 
B foregoing SeRion, onely ner chat ſmall pizs Wl | 


< 


are 


| Secion | 
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\ Section 15, Sage 
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 _... 'Thethird Section for Dreſſing of Fiſh. 

l | The moſt excellent wayes of Dreſiing 
' Salmon, Bace, or Mullet. 
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1 . To calver Salmoy to eat hot or cold. 
-FRhine it, and cut each ſide into two or threepie- 
 ,__ ces according tothe bigneſs, wipe it clean from 
k J/# the blood, and not waſhit , then bave as much 
. __- wineand water as you imagine will.cover it, make 

the liquor. boil and put. in a good handful of ſalt, when 
W theliquor boils put in che falmon, and boil it up quick with 
W aquart of white wine vinegar, keep up the fire tiff to the 
[2] la; and being throughly boild, which will be in the ſpace 
| ofhalfan hour or leſs, then take it off the fire and letir 
cool, take it up into broad bottomed earthen pans, and be= 
\ ingquitecold , which will be ina day, a night, or twelve 
hours, then pur in the liquor to it, and ſo keep it. 
| Some will boil in the liquor ſome roſemary bound up in 
- a bundle hard, two or threecloves, two races of flic'c gin- 
| _ ger, three or four blades of large mace, and a lemon-peel, 
- Others will boil it in beer onely. - - 
|  OryFyou may ſerveit being hot , and diſh it onſippets in 
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a - > ſcowred- diſb, Giſh it round the kiſhorin 


and garniſh ir with flic't gi large mace fig 
ewo, gooſeberries, grapes, OP nat ped, 'h 


ey, ellickſanders, ſage, or ſpinage fryed. 
To make ſauce for the 209/45 rig beat ſome by. 


terup thick with a lictle fair water, put two or three vol 
of eggs diſſolved iintoit. with a little of tbe liquor, Lo. 


| nutmeg, and ſomeſlic't lemon, pour it on the ſalmon, and 
= iſh the diſh with fine ſearſed manchet , barberta 
Lie'clemon, lome ſpices, and tryed greens as aforeſaid, 


To S tew p IG mal Salmon, Salmon Peal, or T. rout, 
Ake a [FOSAS draw it. ſcotch the 327 and boil; t 


wholein a ſtew pan with whice wine , kong 1n pieces) 


put to it alſo ſome whole cl 


ves; ſtew all ak and be 
ina x clean ſcowred diſh wit! i 


the gravy it was 
manchet, 


'O vading a moſt akin wy fo ftew Salme 


\Ake a randor jole of ſalmon, fry it whole raw, and be- 


ing fryed fiew.itin a diſh 0n a chafing-diſh of coals, il 
; _ ſome claret wine, large mace, ſlic't nutmeg, ſalt, wine i | 


negar, ſlic't orange ,and ſome ſweet butter . bein ten 
dard the ſnce thicy enides ok pets, 1 Jays ha 


it and ſome flices of Cys a Bot 
er manchet fnely ou edn t bs che & - with ſom 
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"rhe ad abfery of Cookery, 
2 
"on Pickle Salms to beep al the Jear. - 


yg"; Ales Salmon, entin fixround pieces , then boilit 
2 iowhi e wine; vitiepar, and a little water, three 
p- ac PRs | "2 nd one of water ; ler the liquor boif 
before poker ut in 'the falmon/, and boil it « quarter of won 
our,” then take it out of the nie ak Crain it very well 
entike roſemary ſprigs, bay leaves, cloves, mace, and 
good uittiry of each ; boil them in two 


and 
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quart of hite yt and toro quares of hte wine voe 
crakear kioo SeiEY vitecold, s 


 itwell wit 


th  liqu Bis: in half a'year, or as It 

—_ LT, ent et it will keep 

be en Four; -put ſoine lemon-peelimto the ck ler 
:\m be new taken if poſſidle. 


— -Anexeline» wy ts Dreſs Salmon, or wher Fiſh 


| e vincgar, ander it lic a licele ini it, in a broad pip- 
kin with a cover,” putto it {ix ſpoonfuls of water , four 
of vigepar, ax much of white wine, ſome ſalt, a bundle of 
ſweet herbs, a few whole cloves; a little large! mace, and # 
| little lick of cinamon, cloſe up the pipkin with paſte, and 
| ketir inwketrle of ſeething water, there letic ſtew three 
burs ; thus you may do carps, rrouts, or eels, and alter 
cherales at your plgaſure, 


n To baſh Salmon. 


TE ſalmon and ſet itin'warm water, take off the skin, 
and mince a jole, rand, or tail with ſome freſh 566 
ng 
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being finely minced ſeaſon it with beaten cloves, mace, fi, 
pepper, and ſome ſwect herbs.z. ſtew it.in a broad mouth. 
ed pipkin with ſome claret wine, gooſeberries, barberriy,” 
or prapes, and ſome; blanched cheſnuts,, being finely flew. 
' ed ſerveit on (ippets about it, and run ic over with beathy 
butter, garniſh the diſh with ſtale grated mancher ſearſed, 
ſome fryed oyſters.in. batter, cockles, or prawns; fone. 
. times for variety uſe piſtaches, aſparagus boild and cita) 

inch long, or boild artichocks and cut as big as a cheſaui,? 
ſome ſtewed oyſters , 'or oyſter liquor, and ſome horſe-rad. 


diſh ſcrapedor ſomgof the juyce, and rub the bottom of 


Fo dreſs Salmon in Steft ade. 


Take a whole rand or jole,fca E it,and put itin 2n earther | 
ſtew pan, put to it ſomeclaret or white wine, ſome 


wine vinegar, # fewwholecloyes, large mace, groſs pep. 
per, 8 little ſlic*r pinger, ſaſt,and four or five cloves of pat 
lick ;- then have ear 2 or fqur treight ſprigs of roſemary, 
much of time and ſweet marjoram, two or chree bay lears. 
and parſley bound up into a bundle hard ;and a quarter of a) 
pound of good ſweet butter, cloſe up the earthen pot with 
courſe paſte, bakeit in ati oven, - and ſerver on fppets df 
French bread, with ſome of che liquor ard ſpices on it, ru 
_ it over with beaten. butter and- barberries, lay ſome of tht | 
Herbs on it, flic't lemon and lemon-peel, 


LO marrinate Salmon to be exten hot or cold. 


P4ke a Salmon, Cut it into joles and.rands, and fry then W 4 

-* in good ſweet (aller oyl orclarified butter, then {« 

them by in a charger, and have ſome white or clarct wit, 

and wine vinegar as much as will cover it, put the wine 80d 
inegar into a pipkin with all manner of iweet herbs ww 
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over and layit 
n eel cut intq 


ir upon 
about it, and 
flict*c lemon, 
then make a lear 
lewater, flices of lemon, 
Wh the yolks of two or 
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; give theſe things'a 
on the fiſh, - and coverir 
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PLey « ke pct: into pieces 3 and put them i into 4 
”  skiller wich butter; ; verjuyce , and fair water as much 
as will cover them, ſome large mace, pepper, a quarter of a 
" pound May currans, two or three onions, three or four ſpoon- 
fuls of ye aſt, and a bundle of ſweer herbs, ſtew all theſe to- 

gether Nil the fiſh be very tender, then diſh chem, and put 
tothe brotha quarter of a pound of butter , alittle ſalt, 
_ ings ar pour it on the fiſh, ſipper it, and ſeryei it hor, 


- To ſtew Eels in an Oven: 


fc: Ur them in pieces, being drawn and fleyed, then ſeaſori 

4 them with pepper, ſalt, and a few fweet 'berbs chop- 
ped ſmall, put them into an earthen pot, and ſer them up 
- anend, put tothem four orfive clovesot garlick, and two 
of three ſpoonfuls of fair water, bake them, and ſerve them 


i” gr aan 


T7 0 few Eels otherwayes . to be eaten hot: ] 


T Rav the ceſs, fley them; and cut them irito pictes. 

2 / three inches long, then put them inco a broa 

mouthed pipkin with as mach white wine and water as wil 

 coverthem, put to them ſome ſtripped time, ſweer marjo- - 

ram, ſavo y, picked parfley ; and large mace; ftew them 

_ welicogether,, ard ſerve them on fine ſippets_ , ſtick bay- 

_ feavesronnd ; garniſh the meat with flic'c lemon, 
[20d thedith wich fine grated mancher.. 


To few whole. Eds fo tat het; 


SI three good eels draw; fley theni, and froſs them 
A round, (or in picces) then havea quart of white 
A & wines 
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wine, three half pints of wine vinepa 


ſome ſalr, and a handful of roſemary and time bound up 


hard, when the liquor boils put in the eels with ſome whole 8 
being boiled ſerve them with || 
of the broth, beat up thick with ſome good butter, | 


pepper , and large mace, 


and flic't lemon , diſhthemon fippers with ſome grapes, 
barberries, or gooleberries.. 


Otherwayec. 


Take three good eels, draw, fley, and ſcotch them with 
your kaife, truſs them round, or cut them in pieces, and fry 


them in clarified butter, then ſtew them between two diſh- 
es, put to them ſome: two or three ſpoonfuls of claret or 
white wine, ſome ſweet butter , two or three ſlices of an 
orange, ſome ſalt, and ſlic't nutmeg ; ew all well toge- 


beaten butter, andſlices of freſh orange ;, and pur fine (ip- 
pets round the diſh, = 


To areſs Eels in Stoffade. 


Ake two goodeels, draw, fley them, and cut them in 


pieces three inches long , put to them half as much 


claret wine as will cover them , or whice wine , wine vine- 
gar,or elder vinegar, ſome whole cloves, large mace, grols 
pepper, ſlic't ginger, ſale, fouror five cloves of garlick; 
being put into.a pipkin that will contain it , pu to them 


alſo three ur ſprigsof ſweet herbs, as roſemary, time, 
or ſweet marjoram, two or three hay leaves, and forne par- 
ſley ; cover up the pipkin, and paſte the cover, then ſtew if 
in an oven, in one hour it will be baked ,: ſerve it hot for |} 
dinner or ſupper on fineſippets of French bread, and the þ 

ſpices upod it, the herbs, ſlic'r lemon, and lemon-peel, 2nd 


To 


run it over with beaten butter. . 


ther, NEIING Pare GEIIE ſauce, andrun it over with 
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; . To ſogre Feſs is Collprs. F 


Fake good large filver cel, flayic (or noe) take out the 
«dry cloth; then ſeaſon it with beaten nutmeg and file, cur 
off the head and roul in the tail ; being ſeaſoned in the 
infide, binde it up in a fine white cloth cloſe and freight ; 
_ - then have a large skillet or pipkia, put in irſome fair | 
water and white wine , of each a like quantity; and ſame 
_ fale, -when it boils pur in theceel; being boild render take 
itup;andier ic cool, whenitis almoſt cold keepit in ſa; 
foryour uſe in « pipkincloſe covered, and-when you wil 
ſerveirtake it our of theclach, pareic, anddiſbitinaclean 
Giſh orplace, wich a ſprig of roſemary in the middleiof 
thecoller; garniſh the-dith with jelly, barberries; and le- 


 - Ufgou witl have ic jelly, put in picke of ifingglaſs afcer 
the eel is taken up, and boil theliquor down np 


To Felly Ecli ptherwayes, 


Ley an eel; and cut into rowels ; waſhit clean from the 

blood; andboilitina difh with ſome whice wine, and - 
white wine vinegar, as much water as wine and vinegar; 
and no more of the 1:1quor then will juſt cover it ; being 
tender boild with « lictle falr, rake it up and boildownthe 
 Tquorwith a piece of iſinpglals ; a blade of mace, alittle 
 Reyce of orange and ſugar ; thencheeel being dithed,, rug 
Fs on 


\ A ty To ſonre Eels otherwayes 5 Colors... | 
thermo els fy ther, and orc chamconntb 


'& back, take out the backbone ; rhen-take tices par-. 
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ley, and ſweet marjoram, mince them ſmall , and mingle 
them with nutmeg, gin 


' brawn, and put them in a clean cloth, binde the ends of the 
cloth, and boil them tender with vinegar, whice wine, ſalt, 
and water; but let the liquor boil before you put in the 
eels. - | % $95 ME$-jfNt-0GT , | 


; 2x03 actor Caier oe Ball .n.; 
| To a large greateel, and ſcoureit with a bandful of 


- ale, then ſplit it down the back, take out the back- 


bone and the guts, wipe out: the. blood clean, and feaſon the 
cel with pepper,.nutmep, ſale; and fome ſweet herbs min- 
ced and ftrowed uponit, roul it up; and binde ir up cloſe 
. with packthread like a: coller of: brawn , boil it in water, 
ſalt, vinegar, and ewoor three blades of mace, boil it balf 
-an hour , and being boild, put-to it a flic't lemon, and keep 
it in. the ſame liquor ; when you ſerve it, ſerve it in acoller, 
or cut it out in round ſlices, lay fix or ſeven in a diſh, and 
garniſh it in thediſh-with parſley and barberries, or ſerve 
with it vinegar in ſaucers. ES. 


T fouce Eels otherwayes ent in pieces, or whale. 


T*Aketwo or three oreateels . ſcour: them in ſal , draw 
4. them and waſhthemclean, cut them in equal pieces 


. three inches long, and ſcotch them'croſs on both ſides, put. 


.. them in a dich-with wine, vinegar, and falt ; then hawea 
kettle over the fire with fair water and a bundle of ſwee! 


| herbs, two or three great onions , and ſome large mace; 
when the kettle” boils putin the cels, wine, vinegar, and 
- drain them from the 


o liquor, and when they are cold take ſome of the broth and | 
8 pint of white wine, boil it up wit 


ſalr, being finely boild and tender 


= 


h. ſome ſaffron beaten 
7 mm c0 


; pepper; and falc, ftrow it on- 


the inſide of theeecls, then roul them up like a coller of 


__ A pays ane 


As woo pap ji. 
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to powder, or it will not colour the wine; then take out the 

ſpices of the liquor where it was boild, and put it in the laſt 

' bre ch made forit, leave out the onions and herbs of the 
| brott ans Jerpirs inraegall, - 


”a e 4: Hoſp of. Bel: - 


| £00c large er moger draw,and waſh them, 
06 Ia . be ix wi pr" by e 0 rs, 
pbole oaio! alt, a lacle white Lg gore yi ca oy 
ew them uj bon a ſoft fire, .and ſerve them on fine carved 
ſlipper: s; garoiſh them with ſomeſlic*c orange, and run them 
over with beaten butter thickned with the yolk ofan egg or 
two, ſome grated nutmeg, and juyce of orange. 


T 0 make a Spitch-Cick or  brald Eels. 


T Ake a | eel, ſplatit Jown the back, and jo nt 

© the nie | $ Brita and the blood waſhed 
out, leave, on the skin., and. cut it in four pieces equally, 
ſalt them, and baſte them with bateer, or oyl and vinegar ; 
broil them on a ſoft fire, and being finely broild, ſerve t em 
inacleandiſh, with beaten butter, and j juyce of lemon, or 

| beaten burter, and Vinegar, with ſprigs of roſemary round 
about them. | 


To brei ſalt Eels. 


Sake a ſalt cel and boil it tender, being fleyed and truſt 


| round with ſcuers,” boilit render. on a ſoft fire , then 
: broil j To t brown, and ſeryeit ina clean diſh wich two or : three 


| - great + onions. " boild whole and render , and then broild 
| a ſervethem onthe cel with oyl and muſtard in faue 


XY 
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TY mig; a mou 
IU ; it three jacks long | big fr Heyed « aol drawn, 


under it to ſave the ".* 
OD 


clove 6t two, "nf tele get 


| #t ficie and brown \then 
a little dive: falr $97 
parthriatt, or 0 volt 
© the cl bring cored 
toit FE x of fiveet 


batter + ihe ft toperh 
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Ale wad rod ers _ Cds it, and fley it in pie- 
| Jong, Fit it on a ſirall ſpi þ nith 
gant ay lea o large geen leaves between 7 piece, 
tit erdfs wayer and fort ir ; being roaſted, ſerve it with 
nr yrdeg 'beaten with juyre of oranges, lemons, or l- 
der vines aþd beaten nittneg; of ſerve it with veniſon 
d dteage it wich braren _ ſeed , cinamon, 

flour, or grate 3otey 


Js, 


To bake Bel: in Pir " Dif or - Patty-per 


of Grenge 


, 


Tks good freſh water eels, draw and fley them , cut 
2 themin pieces, 4tnf ſeaſon them with pepper, falt,and 
aig h | themin a pie with ſome prunes, currans, 
pes, $09 | thetries, larpe mace, ic't dares, 


or (2 cloſe iropand ke 0% 
- with white wine, ſupay, ati butrer, "andice it. - 
If yon bake itioadiſhin paſte , hake it in cold butter 


pate, roaſt the cefand let it de cold, feaſon it with nutmeg, 
pepper, Hager cinamon, and fale-pr butter on the Ra 


ſplic it, put itona Gal ſpir, ant! roaſt it , ſet a dic 


ing baked, liquor it 
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ad 1a Gong a few nf pak, and 
Frated biker pes, currans, dates, mace, and 
| W ref cloſe ie 'oP a bet; liquorir 7; 
9s Otherwayes 
”- 'Tikego by freſh water cels "fley wad draw them, ſeaſon 
_ themwith autmeg,: pepper, and ſale, being cut in pieces 
liychemi inthe pie, and putts them ſome two or three 
ons in quarters, ſome butter, large mace, grapes, bar. 
derrt 5,07 & gooſcherries, cloſe them up and bake them , be- 
ing baked quo chem with beaten butter, |beat up chick 
with the yolks of cwo eggs, and ſlices of an orange. 
= Sometimes you may bake them with a minced onion, 
ſome raiſins of the ſun, and ſeaſon __ with ſome ginger, 
pepper, and alt. 


To bake Eels otherwayes. 


T Ake half a dozen goodeels, fley them and cake out 

© the bones, 'mince them , and ſeaſon them with nut= + 
meg, pepper, and ſalt , lay ſome butterin the pie, and lay a 
lay of eel, and a lay of watered ſalt eel, cut into great lard 


_ asbigas your finger, lay a lay of it, and another of minced 
_ eels, - 96 lay fix or ſeven layes, and on the top lay on ſome 
| whole cloves, ſlic't nutm , butter; and fome flices of ſalc 
ed, cloſe ir up and bake it, being baked fill it op with ſome 
| clarified butter, andcloſe the vent. Make your pie round 


_ according tothis form. 


To bee Eels with Tenches ia a ronud or FEI pie to eat Cola, 


Ake four good large eels fleyed 8nd boned , andfix 
© 2a large tenches, ſcale, ſplat, and bone them, Cur 
Aa 4 of 
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off the heads and fins as alſo of theeels, cut both eels and 

tenches a handful long, and ſeaſon them with pepper, ſalt, 

pie, lay a lay of cels, and thena lay of tench_, thus do fire 

or ſix layings, lay on the top large mace, and whole cloves, 

and on that butter, cloſe itupand bake i, being baked and 
cold, fill it up with clarified butter. pics gry 


the pie, being fleyed, boned,: and ſeaſo 


as the former, 


the middle. 
To make minced Pies of an Eel. 


T"Akea freſh eel, -fleyit and cut off the fiſh from the 
L bone, minceit ſmall, and pare twoor three wardens 
or pears, mince of them as much as of the eel , or oyſters, 
temper and ſeaſon them togeth' 
cloves, mace, ſalt, a little ſanders, ſome currans, raiſins, 
prunes, dates , Verjuyce, butter, and roſe-water. 


Minced Eel Pies othermayes, 


'"T Ake 2 good freſh water eel, fley, draw and parboilir, 


then mince the fiſh beipg taken from the bones, mince 
alla ſome pippins; wardens, #4 ſome great raiſins of the 
_ Jun, ſeaſon them'with cloves, mace, pepper, ſalc, ſugar, ſaf- 
fron prunes, currans, dates on. the top, whole raiſins, and 
butter ; make pies accorting rotheſe forms, hill them,cloſc 
= bak baked liqwor chem with 


them up and bake ny Oy _ | 
grape verjuyce, ſlic't lenioh, butter,ſugar and white wine. 


- 


; 


and nutmeg , then lay ſome: hutter in the bottom of the - 


Or you may bake them whole , a0 fox them roundin 


bake them as you do a lam pry, with wo or th ree anions A | 


er with ginger , pepper, 


*. P 
: 
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ra, Other minced Eel Pres, 
Ake two or three good large eels being cleanſed, mince 


'S.: 
qaneys. Lois anda good big onion in the bottom of your: 

pyc, ſome ſweet herbs chopped, and onions, put ſome 
© goo! esand butter to. it,, and fill your pye, cloſe it up, 


3 ? &>\, +. 


x irong fiſh hroth, butter, and ſaffron. 
MT Og Og Otherwajes, ie 

-  Mince ſome wardens or pears, figs, raiſins, prunes, and 
feaſon them as aboveſaid with ſome ſpices, but no onions 
nor herbs, put to them gooſeberries, ſaffron, flic't dates, 
ſugar, verjuyce, roſewacer, and butter, then make pyes 
according. to theſe forms , fillthem and bake them}, being 
baked, liquor them with white þatter, white wine and ſu- 
gar, and ice them. p 


© 1 boil Conger fo be eaten bet . = 


"oh 2 piece of conger being ſcalded and waſhed from 
.&A_ the blood and ſlime, lay it in vinegar and falc , with 
aſliceor two 6f lemon , ſome large mace, ſlic' ginger, 
nd .rwo or three cloves ; then ſet ſome liquor a boiling m 
apanor kettle, as much wine and water as will coverit ; 
when the liquor boils put inthe fiſh, with the ſpices, and 
falt; whenic is boild put in the lemon, and ſerve the fiſh 
on-.fine. carved fippets; then make a leir or ſauce with 
beaten butter, beaten with juyce of oranges or fepork, 
Eb | : | erve 


4 


2 


a 4 
/ 


Ft 


them and ſeaſon them with cloves, mace, pepper, 


ng baked, liquor it with butter and yerjuyce, 


4. 38 


< % 


346 7he dreomyliſm COOK: of, 


ſerve it with ſlic'c [eidn0n._ie—lic'c g10ger , and barber. 
v 3 


ries; and garniſh it with the fame. 
RT wo flew Congey. 
P Ks piece of conper, andcut it into pieces as big as 7 
> hensegg, put themina ftewpan or two deep diſhes, 


with ſome large mace, ſalt, pepper, ſlic't narmeg, ſome 
white wine, wine vinegar, as mack water, burter, and lic 


+ 


ginger; ſtew theſe well togethe 
chem over with beaten butrer. ' 


To mariate Conger. 


CCald and draw ir, cut it into pieces ; and fry ir in the 
JI beſt ſafſet oy! you can ger ;/ being fryed pur it in a 


little barrel that will contain it; then have ſome fryed bay 


leaves, large mace, flic'c ginger, and a few whole cloves; 
lay theſe'betweegmaefiſh , gur-to. it white wine vinegar, 
_  andfalt; cloſe upth ad an keep'it for yGur uſe. 


$2 


-  — To ſouce"Conper. 
T*Ake a good fat conger, draw it at two ſeveral vents or 


+ holes, being firſt ſcalded and the finns ſhaved off, cut 
it into three or four pieces; then have a pan of fair water 
_ and makeir boil, put in chefiſh, wich a good quantity of 
faſt, ler it boil very ſoftly half an hour, being cender 
boild, ſeric by for your uſe for preſent ſpending : butto 
keep it long, boil it with as much wirie as water, and a quart 
of white wine vinegar, © od 


To ſence Cenger in Callers like Brawn, 


then 


pm © Hd, (I, 


Tr, and ſerve them onſip. | 
pets, with ſlic't orange, lemon, and barbercies, and run 


if Evo the forepart of a conger from the gills , ſp!at it» 


and cake out the bone, being firft fleyed or ſcalded, 
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ipongend fog larpe eel or two , feyed allo antes 
_ Jeniol inſide with minced | nutmeg, mace and fale 


ſoned and cold with the ee! in theinfide, binde it op bard 
in a clean cloth, boil it in fair water, white wine, wot falr. 


To roaft Conger. 


t , deawit waſh it, and ſcrapeoff 
ef nd ip cit like an'S, « draw 


ie wi ckin on , end tre 


up thi ick with ſome rote butter, two or three llices of an 
orange, and elder vinegar. 
\ Orroſteitin ſhort pieces, and ſpit it with bay [eaves be- ” 
tween, ſtuck with ro « "Or make veniſon ſauce, and 
inftead of roſtingit on ſpit roſte itin an oven. 


To bro Conger. 


FR d fat c0 + being ſcalded and cut into pie- 
alc them and broil chem raw - or you may broil 
chem be being firſt boiled and bafted with butter, or ſteeped in 
oyland vinegar, broil them raw, and ferve them with che 
ſame ſence you ſteeped then in, baſte rhem wieh roſemary, 


time, and parſley, and ſerve them with the ſprigs of m_ 
er 


hacks bout them; achorin brazen burcer and vinepar, or 
oyl and vinegar, and the foreſaid herbs : or broil the pie- 
ceo ſpared i like a ſpitcb-cock of an cel, with the skin on, 
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= ty To fry Conger.” 
Pefis ſcalded, and the finns ſhaved off, ſplar it, cut it in. 
to rouls round the conger, flour it, and fryit incla- - 
rified butter criſp , ſauce ic with batter beaten with vine || 
fe irvedeli orange or lemon, - and ſerve it with __— pat- | 


fryedellickſanders, or clary in batter. 


To _ Conger i in Paſty proprio | 


- | 


Akeit y way oof the Hangs, as you may ſee in ;the 


i0n,to be exteneither hot or cold; Tow make 
a T6 


next'S 
_ pyes cenping to theſe forms. 
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T -Ake neared fleyed not) wy boilit., being (platted 
&- -indifh wich ſome white wine, a large mace ortwo, 
-falt;iandawhole 0nion;; ſtew them well cogether, and diſh 
jr, ena run it over with ſome beaten butter, 
. beatup with two or three flices of an orange, and ſome of 
_ thegravyofthe fiſh, ryn itover the lump, and garniſh the 
meat with (lic't lemon, grapes, barberrics, or _-—— 


To Pals a Lump. 


L599 alump, and cut itin pieces skin and all, or fley it, 
and partit in two, pieces of alige, ſeaſon i it with nut- 
, pepper, and falc,.and lay itin the pye, lay on ic a bay 
For two, cheer 0p or four blades of large mace, the (lices of 


an orange, gooleberries, grapes, barberries, and butter, 
| cloſe. ic up and bake i it | being baked. liquoric wich beaten 
ens: 


"Ion you may bake it in diſh, pye, or patty pan. 
To bail Soals, 


T and fley chem, then boil them in vinegar, ſale, - 
white wine, and mace, but let the liquor boil before 
'  youputthemin; 'bein finely boild take them up and diſh 
themin a clean diſh onfine — ſippets , garniſh the fiſh 
 withlarge mace, ſliCt lemon, gooleberries, grapes, or bar- 
- berries, and beat up'ſome burcer chick with juyce of oran- | 
- Yes, white wine, or grape verjuyce, and run it over the filh, , * 
Sometimes you may put ſome itewed oyſters on Them. 
Otherwayes.' . 
Take the ſoa! s. flay and drawthem, and Corch one (ide 
with _ knife, lay hemp ina diſh, and pour on themſome 
vine- >} 


= 


”" gw. 
vinegar and ſalt, let t| 
_ timeſer on thefire ſome water, white wine , (ix cloves of Ml © 

rl nets faggot of ſweet herbs, then puc the fiſhing MW * 
| the boiling fiquor, andthe vinegar and falr where the 


- 


- 
% 
F 
= 


butter, pour it on the fiſh being diſhed, and firow ona it. 
| Te grated nutmeg, and minced: 
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ein it half an hour, in the may 
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em up and drain then 
well, then beat up ſweet butter very thick , and ix 
ir ſome anchoves minced ſmell. and diffolved in he 


* I 


2d orange aixt in the burter, 
To ſtew Soalc. | 


Eing fleyed and ſcotched , draw them and balf fry 


chem, then take ſome claret wine, and puttoic ſonve i © 


Hale, grated ginger, anda little garlick, boil this faucein a 

Hiſh, when it boils put cheſoalsrherein, and wheo they are | 
fofficiently ſtewed upon their backs, lay the two halves open 

an theone lideandon theother , then tay anchoves tiny i = 
wathed and bonedall along, and-on the anchoves ſlices of 
| butter, then turn the two ſides over again,and let them ftew 
till they be ready to becaren, then take them ont of the 
ſauce and lay them on a clean diſh, pour ſome of the li- 


quor 


wherein they were ſtewed upon them, and ſqueeze 0n 


an orange. 


Orherwager. 


| Draw, fley, and ſcotch them, ehen flour them and half f 
Plenty: carers, "me hg Shnguaban'" 


and put tothemthree or four ſpoonfals of claret wine, two 
of wine vinegar, two ounces of (weetbutter, two or three 


"Mi 
Kew 


_Giſhthem up ma clean Uith, lay ſomeſliced lemononthew; 
_ andlomebeatenburrer-with juyee of oranges. 


cegof anorat 


;a lirfle grated nurmeg, and alittle falr; | 
cloſe covered, and being well ftewes, 


them to 


Ti 


= 


rhe tr ————— + .- 
To adreſs Soals othermayes. | 


5 ba jw 2 pair of ſoals,fard them with watered faſt Glen, 
& then laythem on a pie-plate, and cut your lard all of 


$7 nds on each ſide [ear it but ſhort, then floue 
de fas fry them inthe beſt ale you can get ; when 


Fa vu lay them on a warm diſh , and put to them 
Ve fauce AA of ſome ofthe gravyin the pan, and 
_ two or three anchoves, grated nutmey, a little oy! or but- 
ter, and an onion liced mall, giveita walm , andpour ic 
| onthe with ſome juyce, andtwo or threelices of orarpe. 


To ſource Soals, 


'Ake them'very new, and fcotch themor. the upper or - 
white ſide very thick not too deep; then have white 
wine, wine vinegar, cloves, mace, ſliced ginger, and falr, 
ſer it over the fire to boil in a kertle fit for it ; then take 
parſley, time, ſage, roſemary, ſweet marjoram, and winter 
s ſavory, thetops of all theſe herbs picked, in little branches, 
_ and fone preat onions lliced, when it boils put in all the © 
foreſaid materials wirh no more liquor then will juſt cover 
 Them;cover. them cloſc in boiling,and boil them very quick, 
| beinpcold diſh them in a fairdiſh , and ſerve them with 
C iff { lemon, and lemon- peels abont them and on them. 
Otherwayes, 
Draw them ard waſh them clean , then have a pint of 
fair water with as much white wine, ſome wine vinegar, and 
file; when the pan or kettle boils, pur in the foals with a 
clove or two , flic't ginger, and ſome large mace, being 
boild and cold, ſerve rhem with the ſpices, ſore of the gras 
vy they were boild in, flic t lemon, and lemon: peel. 


. To jelly Soals. 


Ake threetenc bes, ewo carps, and fonr pearches, ſcale 
them and waſh out the blood clean , take out all oo 
* 


« ”Y 30 
32 


a pint of fair ſpring 


'” far, andtoevery poync take 

|. water, or more, fer tlie fiſh a boiling ina clean pipkinor 
|. pot, andwhenit boils ſcumit, and pur in ſome iſingglah, 
W bod till one fourth part-be waſted , then take it off and 
ſtrain it througha ſtrong canvas cloth , ſerit tocool, and 
being cold divide it-into three or four ſeveral pipkins, as | 
wn I the one as the other, takeoff the bottom and top, | 
and to every quart of broth put to a quart of. white wine, 
a pound and half of refined ſagar, two nutmegs , two races 

of ginger, two pieces of whole cinamon, a grain of musk, 
an 


eight whites of eggs , ſtir-them rogether with a roul- WM 
ing-pin, andequally divide it into the feyeral pipkinsa- 
 mongſ the jellies, ſet them a ſtewing upon a ſoft charcoal 

fire, when it boils up, run it through the jelly-bags, and 

pour it upon the ſoals. 9 


To roaft Soals. : 


[Raw them, fley off the black skin, and dry them with "+ 
| a clean cloth, ſeaſon them lightly with nucmeg, falt, ll - 
and ſome ſweet hervs chopped ſmall, pur chemina diſh Il 

- with ſome claret wineand two or three anchoves the ſpace il 
of halfanhour, being firſt larded with ſmall lardofa | 
good freſh cel, chen ſpic chem, roaſt them, and ſer the wine 
under chem, baſte them with butter, and being roaſted, | 

- Gifhthemround the diſh , then boil up the gravy under FF 
_ them with three or four ſlices of an orange, pouron the i} 
lauce, and lay on ſome ſlices of lemon. 
- Marinate, broil, fry, and bake Soals according as you do 
 Carps, as you may ſee in the thirteenth SeRtion. | 


PF; 


Seaion | 


| Section 8. 


or, 
Ie ſixth Scion of Fiſh; 


[ The 4 la mode wayes of Dreſimg and 
TH goes Ty $ mo; Sc. - + 


To bo! $ turgeon to ſerve but. 


Akea rand waſh off the blood, and lay it in vite- 
gar and ſalr with theſlice of a1emon, "or large 
. mace. flic't ginger, and ewo'or threecloves;then 
--....\ ſetona panof ir water, put in ſome falr, and 
"lt hoils putin<he fiſh, with a pint of white wine, 8 
pin oy wine ma gar, and the forelaid bores, buc noche le+ 
; EU y.boild, diſh-ic 0a. lippets , and faucet 
deaten Treo and juyce of orange beaten together, 
Far eof lemon, large mace, ſlic' ginger, and barber- 
| . es; poo garaiſh the diſh with the ſame. 
| . Odberm, Jes | 
+ Takearand and cue it in ſquare pieces as big. 4s a Tp : 
 ewthem in a broad monthed pipkin with ewo .of 


big onions, ſome large mace,rwo or three cloves, Þ 


oy - ſome llic't nuemeg, a bay leafor two, forms 
| mite wine and water , butter, and a race of flic't fin- 


y them well rogerher, and ſerve them on Tay 
Bb French 


2, OY 
$53 TR Ne Pa 
"Ro PEEP - 


| Roi arand, tail, or wolei in water and ſalc, boil it RE. | 
2 and ſervei it with beaten butter and Clic't lemon. 


To wake 4 bot Hb of $ furgeon. 


Takes rand, waſh it out of the blood, and take off the 
: ſcales, and skin, mince the meat very ſmall, and ſea- 
ſon it with beaten mace; pe per, ſalr;and ſome ſweet herbs 
-, minced ſmall, ſtew allin an earthen pipkin with two or | 
three big whote onions, butter, and white wine, being fin- WM | 


Ty ſtewed, ſerveit on fi ippets wich beaten butter, minced le- WF | 
008, and _ cheſnuts. NS = 
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T 0 wake 4 cold Hoſp of Stergeon. 
Ake a rand of. Aegopi being freſh and new, bake it | 
wholein ancarthen pan dry , and cloſe ir up with a 
Piece of courſe paſte ; being baked and cold, flice it into lit- WM 
tle ſlices as ſmall as a three nc FL: and diſh them in afine } 
clean diſh, lay thein roundt ic hortom! ofir, and ftrow on i 
them pepper, > falr, a1 minced Onion, c lemon, oy], Vi- | 


.To "20G, a whole Story Os 


Tibke a ſturgeon freſh taken, cut it in joles and rands, E: 
waſh off the blood, and wipe the pieces dry from the. 

. bigod and flime, flour. them, and fry them in a Jarge kettle 

 " infourgallons of rape oyl clarified being fryed, fine and 

20wy put it into 0 great chargers, trayes, or bowls, "OT | 

SS ave I. 
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firkin! [and beiig old; 20 vieada aye ts 
olld Rargevr char is kept in pickle, then make the ſauce or; 

ckle of two ito of- white wine, and three gallons of | 
white wine "vinegar, put to them fix good handfulls of 
ſale; chree in each veſſel, quarter ofa round of large mace, 
ſix ounces of whole pepper, arid three ounces of tet gins: © 
ger, cloſe it up iri good ſound veſſels, and when you fove 
it, ſerver inſome of its own pickle, the ſpices onit, and 
fc lemon. mW 


\TY oy 4 for t meat of S carers 


v inceir raw with a 260d far ecl,and being fine minced, 

LV fe: fon i with cloves mace, pepper, and fait, mince 
 fomneſweer herbs and pur tv ic;* and make your fotcingsin 
Hefornhvof balls, pears, ſtars, or dolphins , if you _ 
" Ruff carrots or turnips with ico 


To areſt a thicle Sturgeon in $ toff ado' cut into " and 
Poles ro eat hos or cold, | | 


* 


| : «Akea ſturgeon, draw it and part it intwo halves from 

T2 *thertailto the hed, cut it -into rands-and jules a fobE 

| 10h ror mote, chen waſh off the blood and ſlime, and ficep 
: i in wine vinegar, and white wine; as* much as "will cover 


RIG; prrts it eight ounces of flic'c ginger / ; ix 0un- | 
Bb2 | ces 


' fouror five hours: 
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ces of large ace, four: GRc int witale —_ balf a pound 
of whole pepper, ſalt, anda. pound of ſlic't nutmegs; ler 
theſe ſieep in the toreſaid liquor fix hours, then put them 
into broad carthen pans flat;botromed, and bake them with 
Lhis liquor: 0d frines; cover.them with paper , it. will ask 
baked ferve them in a 
large diſh in joles or rands, with large flices of French 
bread in the bottom of the diſh, ſeep them well with the | 
foreſaid broth they were baked in , ſome of the ſpices on 
them, ſome lic'c lemon, barberries, grapes, or gooſeber- 
ries, and | lemon-peel, with ſome of the ſame broth, beaten 
butter, juyce of lemons and oranges, and the yolks of eggs 
beat upthick. 

If to eat cold, barrel it up cloſe with this liquor and 
ſpices, fill itup with white-wine or ſack, and head it up 
cloſe, it will keepa year very well, when: you ſerve it, ſerve 
it with flic't lemons, and bay leaves abouc i " 


To fouce Seupgeon £0 keep, al the year. 


74Ake a ſturgeon, draw-it, and part it down the rad in 
E equal ſides and rands, put itina tub.into water and 
falr, Ivy waſh it from the blood and ſlime, binde it up with 
tape or packthred, and boil it ina veſſel char will contain it, 
.1n water, inegar, and ſale; IQ Fic nor; roo render ; being 
finely doild, take it up, and being 2s 1 tycold, oy it ona | 
cloſe. A. _— a 2 5 =. Ne Wee: 


To Gave $ targeon in two good frog p week Firk. us, 


3; the ſtur; geon be nine foot in length, two Erkins will 
ſerve it, Shs veſſels being very well filled and packed 
cloſe, put into it- eight bandfuls of fale-, ſix gallons of 


white wine And four gallons of white wine vinegar, cloſe - 
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. Tobrail. a or toaſt it aqeinf the fire. 


*Y ) IO or roaſt arand or jole of fturgeon that comes new 
"IJ our of the ſea or river, (or any piece) and cither broil 
itit a whole rand, or flices aninch thick, faltthem, and 
 ſteepthem in oy | olive, and wine vinegar , broil them on a 
ſoft fire, and baſte them with the ſauce it was arg in, 

vith branches of roſemary, time;and parſley ;.1 
ye led, __ inaclean |. with ameot the {; 


"Y 


; 5 a he x beaten with ſlict c ——— 
(Orerwages. 


- Broiliton white paper, either with butter or ſallet. oyl, 

if you droi:.it in oyl, being broild , put toit on the paper 
ſome oyl, vinegar, pepper, and branches or ſlices of orange. 
If broild in butter, ſome beaten ——_— with lemon, clarer, 


:ad Wag” 


To fry Sturgeon 


*T Ake a 20 of freſh ſtargeoo , 
*..balfan inchthick, back ic \ and being fried , it will look 
as.if it were ribbed, fry ir brown with clarified butter ; then 
Take it up, makethepan clean, - and put itin again ' with 
. ſomeclaret wine, an anchove, ſalr, and beaten ſaffron; fry 
it; 4 half be conſumed, and then put ina piece of butter, 
- ome. grated nutmeg, grated ginger, and ſome winced le- 
roiſh the dith with lemon, .diſhit, the diſh being 
bbed with a clove of garlick. 
Bb 3 To 


and cut it into. ſlices of 


ko 


Te Ty Srargem, ; 
"Eaſon Lwbolerind wide peypee:: nutmeg , and ſale, 
| ake it dry inan earthen pan,and bein baked and cold, | 
br hi in ſen dif |, andrun ally | 


"To mo 6 targe cow. 


, Ake # rand of freſh'ſti rgeon, wipeir 

To. tin Piecesns big as'a" gooſe © ipod chem with 

Ub nurmeg, , and ſalr,atic fiicke ch 'piece with two or 

 _threecloves, drawthem with roſemary, and ſpit them tho- © 

b- rowthe skin , and put ſome bay leaves' or hos leaves be- i 

tween ont hogs bafte them wich batter, and being roaſt. I 
ed ſerve gravy that droppeth from them, Y 

| heaten butrer, juyce of orange or vinegar, and grated nut- | 

'- meg; ſerve alſo with ten for ſayce | in ſavcers, 


2 


dry, wa cut 


7 0 make Oliver of Strgen fewed or roaſted, 


Pg * Py 


T Adelpinage, red fag: parſley, time, roſemary, ſweet 
+ marjoram, and winter ſayory , waſhand chop them | 


very ſaall, and mingle them with ſome currans, grated 
bread, nolegt hard eg a Fog __ ſome beaten | + 


2s erds With mn nevAeSan Z 

' them np in afoul, ſtew cher Nai che oven, aitha " 
' little white wiheor witie vinegar, ſomeof "the forcing un- | 
| ndſome ſagar & « pot F- 


35M; -1] 
, ; 7; 0 LY Olives of S turgeon herwajer. tg 


$. 


PAkes rand of ſturgeon being new , cut it in fine thin 
 flices, and hack them with the back of a knife, then 
ls ' make a compound of minced hecbs, 
Cs, a astime, ſavory, ſweet marjoram, vio- 

— leaves, ſtrawberry leaves; ſpinage, 
"SF \ mince; ſorrel, endive, and ſage; - 'mince 

w_—_—_ theſe herbs very fine with a few ſcalli- 
AA ons, ſomeyolksof =_ eggs, .currans, - 
.-. cinamon, , nurregs, ſugar ugar,. roſe- water, 
and ſalt,mingle all together, and frow | © 
on the compound:herbs-on Cho backed f'3 
olives, roul them up, and make pics ac- | 
þ conkages theſe forms. put butter in the bottom'of them, | 
ahd laytheolives on ir; being full ,/-lay 08 ſome raiſins, |* 
prunes, large mace, dates, ſlic't lemon ,. ſome goaleberries, | © 
rapes or barberries and butter , :cloſe.them- ip and bake, | cz 
them being baked, bq uor-them. with: butrer}, whute wine, = 
In ſugar, ice them _ ſerve them up hots cM 
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To "20 4 Sturgeon in oles and nn aide in earthen Pans, 
-and being ba ed and bids proke eld *?, to ſerve | 
oe or cola. {i T Fo. DT < {nix | 
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og Ake A Rurgeon | fre and. n new, -part bim down from 
* headto tail; and cut itinto rands and Joles, cat ic into : 
- fair water and. ſale, waſh of che flime and blood, and putic 
- "Ants broad earchen pans, being firſt ſtuffed with penniroyal, 0 
R nrber veer Þerbs.;--ftick it. with cloves and roſemary, 8: 
pangdry , (or alitte white wine to fave the 
fake ; hen take whice or gore wine, and 


x t Ts { King baked and cold:; "oo Lag on ee: 'F ic up clole,. 
Bb 4 © 


Lhe: 


__ andGillit up with this pickle raw 
when you ſerve if, ſerve -irwith ( 
RET: nn {9n gue: | 
"WM; FP To bake Stzrgeon Piet to eas cold. 
TP Akes freſh joleof i 


« 


dit with a good falt cel, ſeaſoned 


and being well larded, ſeaſon the jole or rand with the fore- 
ſaid ſpices and faſt, lay itina ſquare pie infine or courſe 
paſte, and put ſome whole cloves on it, ſomefic' nutmeg, 
flic't ginger, and good fore of | butter, cloſe it up ang bake 
_ it; being baked fill ic up with clarified butter, © | 
"1 M0 bake Stargeon otherwayes with Selmon. _ 
Þ Hlano a rand of ſturgeon, cut itinto large thick ſlices, and 
_ *'tworands of freſh ſalmon in thick ſlices as broad as the 
. Rurgeon,, ſeaſonir with the ſame ſeaſoning as t ' 
- with ſpices and burter;cloſe it up and bake it ; being baked, 
_ fill it up with clarified butter,” © Make your ſturgeon pies or 
| Faſties according to theſe forms. 
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| head icup cloſe, and. 
me of the liquor , and 


n, ſcaleit and waſh off the 
with nutmeg and pepper, cur the lard as big as your tinger, 


okery. 
To bake 4 ae Pie to eat cold otherwajer. 
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Akea randof ſturgeon , A itand wipe it with a 
T cloth, and not waſh it, SM into large ſlices , 7 


ps, renches, or a good large cel and boned, 

# your Tenches and Carps feated, «leq nad ecu 
| oct ſeaſon your A and the other. fiſhes with 

| pepper, nutmeg, and falc, put batcer in the bottom-of 
| thepie, and lay a layof flurgeon ,- and on that a lay of 
arp! ares we ſturgeon, and « lay of eels, next 8 lay 
fturgeo a lay of tench, and a lay of fturgeon above 
hat lay onir ſome fic' ginger, flic'c nurmeg,, and ſome 
s, put on butter, cloſe itupand bake it, being 


d liq nor it with clarified butter. Or bakeit in pots as 
you do veniſon, and it will keep _ 


Otherwaye 
Take arand of fturg \ fleyir, niainicrey fine, 
- bat qit with: pepper, cloves, mace, 
> andfalt, chin have 2 good freſh and 
| fateelor two. fleyed and boned, cut 
it into a ee as your finger, and 
lay ſome:in the þotrom of the pye, 


ſome 5-oviadl it, and ſome of the 
+ minced meat or ſturgeon , andſolard 
and meat till you have billed the pye, 
= layoverall ſome ſlices of ſturgeon. {li- 
? ced nutmeg, flic't ginger. and butter, 
 cloſeicup ad bakeir , being baked fill it op with clarified 
- butter, If co catthor., give it but. half the ſeaſoning, and 
make Rowe pyes accordirg co theſe forms, : 


' Tobake Sturgeon Pres tobe eaten tor. 


T ey of the ſcales and skinof arand , cutir in pieces as 
& - big as a walour, and ſeaſon it lightly with pepper, nuts 
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- meg and falr, EN che bottom of the bye: Putin 
5 ,and par co it « good big onion or two whole 

- Deny, whole cloves, ſlic't ginger, ſome large 
, flie*c lemon, gooſcherries, grapes, or barberrig, 
= and butter, cloſe it np; andbake it, being baked, fill itup 
bl with beaten bucter; beaten wicty white wine, or clarer, oy 
joy eor ſlices of- lemon or oranpe. | | 

"Sc vo thi pyein Winter, you may uſe prunes, raiſins, or I + 
ure liquor it with butter, verjuyce, and ſugar, ant + 
peak  boild _—_ che © pye, bing | baked, and 


6 of fiargeon into- divgor a hard as a henseg 
B clennlſei ir, and ſeaſon them with pepper, Gi ginger, n 
s nutmeg, then make a pieand lay ſome butter i inthe bottom 
_of it, then the pieces of ſturgeon-,+and two or three bay I 
| leaves, ſome age mace, three or four whole cloves, ſome | © 
þe——_ nuts; goolederries, rapes, or barderries, and-M * 
-Upand: bake it, and being baked liquor i © * 
cf, "and tae dioc "of the an. =anky boild | i 


Fi 0 9 Serge Pye in Dito s breatenhat. 


"Ake a pound of ſturgeon, T pound of aftelh fred; a 
Foun of cup, a' pound. -of turbut. , 

- of- -muller-j ſcaled , -rfrk _ 
+  boned,,'aitench and a obſter , car 
- + alt theſe fiſhes into- the form like 
= dice, andminglc with them a quart 
I of prawns; ſeaſon them wy 
ET ES fberwith pepper, -aucmeg,; and falc, 
=". -* mingle ſome cockles amongſt chem, 
| "2+ Þoit 'articie zcks; fre ſalmon, and 
mito dice-work:: © hen TO accord- = 1 

ing 
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me Kang = well yrs cat next lay on fans 
pooſeberr pes, or barberries, ſlic't orange or lemons, 
ghd NT it, 'with yolks of hard eggs and piſtaches, 
doleit up” and bakeir, and being baked liquor ic vith good 
ſweet y_ ; whicg wine, z'or « of wn 47 


ya 'To o make wineed Hes «4 Stargens 
T7 wan of] it, and mitceit wich a. good freſh. water 
Reyed and boned , then mince ſome ſweer 0 _ 
bench ai onion, ſeaſon it with cloves; mace, _ * i 
__nurmeg,and falc, mingle amongſt it ſome gra g 
ies, xr barberti es, and fill = Pye, boring 317 
| rom che op, cloſeieup,bke1, it, and ſerve it up hot. 
#5 Or 


ayes. 
«'randof freſh ſturgeon, orche fare partic 


too  W-4 
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urTrar ſalt, cinamon , cream eggs, ſugar, and 
Irrer Pte r9e cole op and bake it, zeing baked ice - 


her =  Minced Pyes of Surgees otherwayer £62 $f 


Pu rig of ſturgeon and | lavd 1rwithay 
: eel, rofte it in pieces and ſave the gravy , = 

mitice ir ſmall, but ſave ſome to cut into dice-work", alſo 08 

ſome of the eel in the ſame form, mingle.ic amongſt the _ | 
re _w ſome beaten pepper, ſale,  urrey,; ſome gool 
© pye. - cloſeirupand bakeit, being bal ed I 
vy, jujce of orange, nutmeg, nd/dutrer, 
ametimes add to it. currans,: ſweet he 


and liquor | it with vejayr =p burer, = yolks 6 ak 
eggs. 


| To Ru Chewits of Sarge. 
Mu inceanteded " WG the facceſ part, and ſeafoni 
wit 


h pepper, falr, nutmeg, cinamon, ginger, -cars- [# jt 
way ſeed, roſe-water, butter, ſugar, andorange- peel min I +. 
_—_ , mingle all together wich ſome ſliced dates and currans, W + 
axdfllyour py. rb om 5, 


» 


To woke « Zunber Pig of Stargeon, 


| Incearand of fargean wk. fore of the Fe 
YI the belly; or 8 goo 4 004 ny ſy ſea-. 
ſonit with pepper, nutimeg, arr pe, col 

ps _ _ "oy raw <8, a 


I 
|: 
i 

J 

| 

1 

4 


en, o--core and NT ons baked in els points4s 
the former , bein baked cut'up the cover, and Flick it 
wich balls, wich ryed ſage leaves-in batter ; liquor it as | 
apegld, and lay on it a cut cover, ſcrape on ſugar, 8 


 Towaks a 


N/ Ake flices of turgeo n, -hack. FaL4s and lard them 
AY.L: with ſals y ep or Cleo, then make a compoli- 
tion of ſome of the fturgeon curints dice-work, ſome fre 

_ eel, dryed cherries, /x une taken from the ſtoges; graps, F_ 
Home muſhrooms ;60 one, eyes the forefaid things | 


Olive Pie of AY argon in the Italian Faſhion. 


alto- 
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rina a diſh or OT "i Ws i 
alc, roulchem.in the ſlices of the hacked ſturgeon with the 
'larde; deourmoſ}, lay them in the pie with the butter un- 

them ; bei g-filled lay, on/it ſome oyſters, blanched 
heſnuts,  mmuſbrooms, cockles, pine-apple ſeed, grapes, 
 acoſeberries, and more. burter; cloſe it up, bake it; and 
Hrs wich butter + VFTJARCe, And ſugar, ſerve it up bot. 7 


ah To « hhe Sumrgem ?o be eaten hut michdewers feving 
2 bare oft8t or ſenſfonge- P 


'tTAkea rand and cut it into ſmall. pi a4 wal. 
"A nut, miuce it with freſh ce], _ Fo 4 few 


| green 0mons, n oeiroge, gre _ nurmeg, pepper, 
an wakeir ico ball fill che pie wich che who! 

- the balls; audlay-on chem, ſome large mace, barberries, 

of hard eggs, and. butter, fill the pie and 


bake ir. be ing bake liquor 1 it with butter, and grape _ 


"+4 De mince ſome furgeon, grated parmiſan, or g00d Hol- | 
| ve; mince Fa ſurgeon and freſh cel together, be. 
on Aug OMe £urrans to it, nutmeg, pe 

< CO. ſweet herbs minced \mall, bac a, lalr, 
og Ky raw yolks of eggs. 


Other Seaffings or Puddings. 


WF Dad bread, nutmeg, pepper , ſweet herbs minced 
-yery fiae, four or five yolks of hard eggs minced ve- 

; two or three raw eggs, cream, currans,  grapey, 
ies, and ſygar, mix them alrogether, and lay them 
.onche ſturgeon in the pie, cloſe ic upand bake it-, _ li- 
_ quorit wich burter, white Wine, ſugar, the yolk of an egg, 

| -nndiceir..; T7 _ 4, | 
o 


9 


tinceic withs freſh e, fy [ 
\minted- ſmall , ſome grated 


* make it into little balls 
fiſh ſcaled, waſhed, dryed, and | 


X. Tw0T OPT ? 1 with pepper, nutrme ) 
make ready ſhell fiſh and ſea. 
lightly with the ſame ſpice. : 
500 roes, okirrets, artichocks, 


-chem,and ſeaſon them with Il EE 
' "of har eggs, lare WM - 
tter ; make | 


wo mix themak | 
i in wo 'or three bay * 


+ lay on the op 


s. or 
pk an bak 


put all over it 
yolk of an egy 


- cruſh them between 

frog the skin, | 
then have FSG 
s, at 
' ppt 4 x” 
ter, and Gitfror,, make the compoſi ion alonerbs 


bk NS 


" " The Avi nd My oy oy Cookey, 167 
ff, and fl the ains put butterin the bottom of your pie, 
4 r 'Þ M ! | el 1 rj 4 - and on them dat res, | ſeberries, cur CU CUT- 
ans, barberries, and butrer, cloſe it up and bake ic, {-. 

quor it with burter, yerjuyce, and ſugar. 


| Ocherway es. 


joe? Wu and mince them being finely cleanſed with 
twoor threeipleaſanc pears, roifins of the ſun, ſome cur. 
.rans, dates, ſugar, cinamon, ginger, nutmeg, pepper , and 


butte! mingle all cogether, till your pies, and being 
jporchen "_ verjuyce, claret, or white wine; +. 


"I. wh 


To romeh minced Pies of Ling, Stock: fiſh, Haberitine, &e- | 


hy 6 


| Ein og boild take i ic from the kia and bones, and mince 
LI.it —R ſome pippins, ſeaſon it with nutmeg, cinamon, 
ginger , pepper, carraway-ſeed , currans, minced raili ins, 


role-water, minced lemon-peel, ſugar; ſic'tdates', white 
nine, yerjuyce, and butter, fill your pies, bake them, A | 8nd 


 Othernager. 


 Mince chem yy yolks of hard eggs; tmince alſo all —" 
pot-herbs, mix them.cogether, and ſeaſon them. * 


' wich (orb aforeſaid,liquor it with butter, i verjuice;, 
fog, b beaten cinamon, angice them. fe 


"7 


row with othey F iſhhes, 


= 
= 


& freſh eel, put 
ed ſmall, ſome prated 
| , pepper, ſome gooſe- 


"make it jnto lictle balls 
h ſcaled, waſhed, dryed, and 
Krebohy with; we ec nurnics 
y ſhell fiſh and ſeq- 
lightly with the ſame ſpices 
Pi 2 - vkirrets, artichocks, 


« 


eggs larce Wl © 
69, wo | YE 
, Mix themab 
in two or three bay 
j, mix 'the minced balls a- MW & 
lay on thetop , 
i 


rapes, or gooſe. 
: __ it up and bake 
beaten with che juyceof WF 
yer ,and put all over t 


the yolk of an egg 


er, and ſaffron , make the compoſi __ 
| de 


& Rnd IF» re e507 A 
_C gs Uo OT 55 2 ELIOT Mi 
1 OE roy ras 


£, andfill th .okins, ont _ inthe bagmo of your pie. 
'on-rheberring , _ on them dates, gooſeberries, cur- _ 

arberries, and butter, cloſe it up and bakeic, 2; 
[take que it with butter, verjuyce, aud ſugar. 


Z 


& 


 Otherway es. 


F - Bonethem , , and mince them being finely cleanſed with 
twoor three'pleaſanc pears, raifins of the ſun, ſome ow. 
rags, dates, ſugar, cinamon, ginger, nutmeg, pepper, 


r, mingle all together, fil your pies, and ling baked, 
thi with rerjayce; Claret, or white wines) et 


7 


'To waks winces Pits "of Ling, $ tock: fiſh, Baberdine, Ee. | 


: vEiog boild take ic from the his and bones, and mince 

 4)it with ſome pippins, ſeaſon it with nutmeg, cinamon, 

_ ginger, pepper, carraway-ſeed , currans, minced raiſins, 

Tole-water, minced lemon-peel, ſugars ſic'tdares , white 

| gps, and burter, fill your pies, bake them, and 

cethera, . , WET _ 
Otherwajer.. ING 


2 Me nce them 20h yolks of hard eggs, mince alſo all mart> 
00d pot. herbs, mix them.copether, and ſeaſon them. * 
c REED aforeſaid, \liquor ic with butter, ver Juice, 


a ar, beaten cinamon, and ice em 


. 2 + The ſeventh Sefton of Fiſh, | 


... all manner of Shell-Fiſh. 
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, open them and parboil ther in theit 
juantity of three pints or a pot- 

» waſh them in warm'watet 

them and put them 
ſome of rhe liquor 
ſome falr, and pep- 
ne. then put them 
chem a pretty while, 


Aw 
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2 2. Tofembyſterruthernages: 
4Ake a pottle of large great oyſters, parboil them it 

| *& theirown liquor, chen waſh them in'warm water - 
from the dregs, and put them in a pipkin with a good big 
onion or two, and five or fix blades of large mace, a little 
_ whole pepper, a ſlic'c nutmeg, a quarter of a pint of white 
wine, as much wine vinegar, a quarter of a pound of ſivcet 
butter, and a little ſalr, ſtew them finely together on a ſofc 
fire the ſpace of half an bour, then diſh them on ſippets of 
French bread, ſlic't lemon on them, and barberries, tun 
them over with beaten butter, and garniſh the diſh with 
 dryed mancher grated and ſeated. £5 


To ſtew O07 ters atherwayet, 


: & 
> : # 


Ake a pottleof large great oyſters, parboil theih in 
* their own liquor, then waſh chem in warm water, 
wipe them dry, and pull away the fins, flour them and 
frythem in clarified bucter tine and white, then take theng 
up and put them in a large diſh with ſome white or clarer 3 
wine, a little vinegar, a quarrer of a pound of ſwett bat. : 
ter. ſome grated nutmeg, large mace, fait, and ewo or 
| Three flices of an orange, ſtew,them two or three walms, 
_ thenſerve chem in a large clean ſcowred diſh, pour tbe 
'fakce 0n tliem, and run them over with bearen butter, flic's. 
lemon or orange, and [ippers round the diſh, 


= ; Oc. | ps 
| Takvapottleof great oyfters, and fiew ther, in thetC 
__ 6wnliquor, then take them up, waſb themin warm water; 
take off the fiuns, and pur them in a pipkin with ſome of 
their own liquor, a pint of white witie , a lictle wine vine- 
gar, fix large maces, rwoorthree whole onions , a race of 
. binper fliet, a whole nutmeg flic't, twelve whole peppef , 
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ee [uarter Ora POUnd of good ſweet butter, and il 
a little faggot of fweetherbs, ſtew all theſe ropether ye. 
; Ty well, then drain them through a cullender,and diſh then 
- on fine carvedlippets ; then take ſome of the liquor they 
were ſtewed in, and beat it upthick with a minced lemon 
. and halfa ponnd of butter, pour it on the oyſters being 
ditted, and garniſh rhe diſh and the oyſters with grapes 
grated bread, flic't lemon, and barberries. f. 
Or Hons 
Broil great oyſters in their (bells brown and dry , but 
burn them not, rhen rake them out and put them in a pip- 
kin, with ſome good ſweet butter, the juyce of two or three 
- oranges, alittle pepper and grated nutmeg, pive them a 
walm, and iſh them in a fair ſcowred diſh with carved (ip- 
pets, and garniſh it with dryed, grated, ſearſed fine man- 
Caer, | =_— 6. | 
 #& _  ." To make Oſter Pottage, 
T*Ake ſome boild peaſe, iffin them and put them ina 
-Pipkin with ſome capers, ſame ſweet herbs finely 
chopped, ſome ſalt, and butter ; then have ſome great oy- 
| ters fryed with ſweet herbs, and groſly chopped, put them 
ro the ſtrained peaſe, ſtew them together, ſerve them on a 
_ clean ſcowred diſh on fine carved fippets , and garniſh the 
- Cifh wich grated bread, *' _ ". 


Other wigges. 


 Takeaquartof'great oyſters, parboil them in their own 
liquor, and ſtew them in a pipkin with ſome capers, large 
_ tnace, a faggot of ſweet herbs, ſale, and butter; being fine- 
ly ſkewed, ſerve them on ſlices of dryed Frehich bread, rourd 
the oyſters flic't I: ton, andon the pottage, boild ſpinage, 
minced, andburtered, but firſt pour on the broth. wy | 


\ 


: Tamakg a Haſs of Oyfpers, |. | 


* Now three quarts of great oyſters, parbgil them and 
'& favetheirliquor; then mince two quarts of them ye- 
ryfine; and put them a ſtewing in a pipkin with half a pine. 
'of white wine, 2 good big onian or two, ſome large mace, 
- a grated nutmeg, ſome cheſnuts, and pilſtaches, three or 
four ſpoonfulls of wine vinegar , 2 quarter of a pound of 
be good ſweet butter, ſome oyiter liquor, pepper, ſalt, and a 
faggot of ſweer herbs ; ſtew. the foreſaid together upon a 
-foft fice the ſpace of half an hour, then cake the other oy= 
'ſters and feaſon them with pepper, ſale, and nutmeg, fry 
them in batter made of fine flour, eggs, falt, and cream, 
-make one half of it green with juyce of ſpinage, and 
ſweet herbs chopped ſmall, dip in theſe batters, and 
fry them in clarified butter, being fryed keep them warm in 
an.oven; then have: a fine clean {arge diſh, lay ſlices of 
French bread all over the bottom of rhe dith, ſcald and ſteep 
the bread with ſome gravy of the baſh, or oyſter liquor,and 
-white wine boild together ; difhthe bath all oyer che llices 
-of bread, lay on that the fryed oyſters, cheſours,. and pi« 
Raches, then beat up a leir or ſauce of butter, juyce of les 
mon or oranges, five or {ix,a lictle white wine, the yolks of _ 
_ \threeor four eggs, and pour on this ſauce over the haſh, - 
© with ſome flic'c lemon, and lemon-peel; garniſh the diſh ©; 
with-prated bread, being dryed and ſearſcd, fome piftaches, - 
. chefnurs, carved lemons, and! fryed oyiters. 
Sometimes you may uſe muſhrooms boild in water, ſalt, 
ſweet herbs, large mace, cloves, bay leives, two or thtes 
cloves of garlick, then take them-up, dip them jn baccer and 
fry them brows, , make ſauce for them with claret andthe 
- juyceof rwoor three oranges, falt, butter, the jayce of 
| horſe-raddiſhtoots beaten and ftraified, grated nucmeg, - _ 
| and pepper, bearthem ap thick with the yolks. of £99.07 
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| three eggs, « 4othis Tet ing aj pig ſhake ten well 
; Fogriver, and pour it on the haſh with che muſhrooms, 


'To waripare great Oyſters 20 be eaten bot. 


: Ake three quarts of great oyſters ready opened, par- 
4 boilthemintheir own-liquor,, then take chemout 
and waſhthem in warm. water, wipe:them dry and flour ll - 
them, fry them criſp. in a feying-pan with three pints of 
ſweet ſallet oyl, put hes ine diſh, and fer them before the 
F.. fire, or ins warm oven ; then make ſauce with white wine, 
wine vinegar, four or five blades of large-mace,two or three 
- Nlic't nutmegs,' two races of lic't ginger, ſome twenty 
cloves, twice as much of whole pepper, and ſome ſalc, boil 
{ll the forefaid ſpices in a pipkin with a quart of white 
wine, a pint of wine vinegar, roſemary,time, winter ſavory, 
"ſweet marjoram, bay leaves, ſape;an parſley, the tops of 
_ allthefe herbsabout an inch long ;.then take three or four 
good lemons ſlic'c, diſh up-the: oylters in a clean ſcowred 
ſh; pour on the broth; herbs, and ſpices on them, layon 
the flic't lemons,” andrunit over with Mode of the oyl they 
werefryedt in, and ſerve they: vp hot. Or ny them in claii- 


; __ baceer: 
| Opfers' in Stoffad, 


Pi: a ods or three quarts of great.oyfters, ſave 
the li uor and wall the bx ,rng in warm water , then. 


er "Rimnoe , "and 


| ITT op thick _ the flices 'of an 
orange 
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he diſh with ſearſed 
To jelly Oyſters. 


TD Ake ten founders, two ſmall pikes or plaice, and-four 
2 * ounces of iliogglaſs;- being finely cleanſed, boil them 
WM pipkin, in a pottle of fair ſpring water, and a portle of 


white wine, with ſome large mace , and flic't ginger ; 


\ boil them to a jelly, and train it through a ſtrainer in- 
to a baſon or deep diſh; being cold pare off the top and 

' bottom, and put it intd' a pipkin , with the juyce of fix 
or ſeven preat lemons to a pottle of this broth , three 
*Pound' of fine ſogar beacen in a diſh with the whites 
of tivelve eggs rubbed altogether with a rouling pin, 
and pnt amongſt the/jelly ; being melted bur not too 
| hat, ſer. the pipkin on. a ſoft fire to ſtew, put inita / 
brain of musk and as much 'ambergreece. well rubbed, let . * 
Ttſtew half an hour on the embers, then boil it up, and let . 3 
' it run- through your jelly bag ; then ſtew the oyſters in | 
- _ white wine, oyſter liquor, juyce of orange, mace, [lic't nut- 
meg, whole pepper, ſome ſalt, and ſugar; diſh them in a 
fine clean diſh with ſome preſerved barberries, large mace, 
or poungarnet kernels, and runthe jelly over themin the 
fiſh, garniſhthe diſh wich carved lemons, large mace, and 
preſerved barberries. | h = ohh 
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-- Mt (ar iſlet -pat woita A "oF lite' wine,a quart 
" of _ vine epar.” ſome latpe mace, 'whole pepper , anda 
' go wn ale, fer it FOR the fire, boll it [eaſurely 
an it {pry and. being well boild pur the liquor into 
eighe barrels of quarts apiece, being cold put in the oy- 
ſters, and cloſe up the head. - 
. . Otherwayes. 
| Toks eight quarts of the faiteſt ondidet that can be pot- 
ren, fr new at rhe full of che Moon, parboil K; 
-jn pre owed liq nor. then wipe them dry wick acleanc| 
clear the hook, from the dregs, . and put the oyſters ina 


well ſeafoned barrel chat will 1 but juſt hold them ; then boil 


the oylter liquor with a quart of white wine, a pint of 
wine vinegat, eight or ten blades of large mace , an ounce 


of whole pepper, fabr ounces of white ſalt , four races of | 
fic e ginger, and. twenity cloves, boil theſe ingredients four ' 


or five walms, and being cold pur them to che oyſters, cloſe 
pp the barrel, and keep It for your nſe. 

When yo u ſeri et ce them, ina fine clean diſh, 
with bay avs round about. them, bar tries, llic'c lemon, 
and Ut neo... G 


a, Ts fonte 0 ver t Mrs by or ba. 


A nem int heit own li bein rboild, put 
theminits a callentler. nigy 9 liquor , then waſh the 


 oyſtersin war water from the ponies and prit, ſer them 


byand make pickle for _ with a pint of white wine, 


and half a pint of wine vinegar: 


Titin a pipkin with ſome 
| Jarge mace, flick purmegs lic: inger, whole pepp*7, 
pp kN fourel oves; andifome [; 
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| the oyRti 's.into the warm ces le with 
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"dong To reſt Onſters. * 


Cowes liquor from the oyſters, waſhthem very clean 
Y and give them a ſcald in boiling liquor or water ; then 
cut ſmall lard of a far ſalt cel, and lard them with a very 
ſmall larding-prick , ſpit them on a ſmall ſpit for that ſer» 
vie;' then beat" two or three yolks of eggs with a little 


_ grated bread, or nutmeg, ſalt, and alittle roſemary and 
_ | time minced very ſmall; when the oyſters are hot at che 


fire, baſte them continually with theſe ingredients, laying 
theno pretty warm at the fire. For the ſauce boi] a little 
white wine, oyſter hquor, a ſprig of time, grated bread, 
and ſaſr, beat it up thick with butter, and rubthe diſh with 


, 04 
a clove of garlick. 


_ T's roaſt Oyſters otherwayes. 


*TAke two quarts of large great oyſters , -and parboil 
'&*them in cheir own liquor z then take them our ,-waſh 


#: 


themfrom the dregs, and wipe them dry on a clean cloth , 


then have ſlices of a fat ſalt eel , as: thick as a ba[fcrown 
Piece, ſeaſon the oyſters with nutmeg and ſalt, ſpic them on 
a fine ſma}l wooden ſpit for that purpoſe, ſpit firſt a ſage 
leaf, thena lice of eel, and then an 6yſter, thus do cill :hey 


 beall ſpitted , and binde them to another ſpir with pack- 
_ thred,'baſte them with yolks of eggs, grated bread, and 


© withllices of © 


Kripped time, and lay them toa warm fire with hereard 
therea cloveinthem ; being finely roaſted make ſauce with 


the gravy thac drops from chenr, blow off the fat, and put 


toit fomeclaret wine, the juyce of an orange, grated nut- 
meg,” anda lictle butter; bear. it. up thick cogecher with 
_ ſomeof che oyſter liquor , :and ſerve them on this ſauce+ _ 
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rs you cas ger being opened 
' = Parboil chem i in oh n que, + 9k e liquor, and waſh 
ers in ſome water |'wipe them dry, and being cold, 
- m with eight or ten lardons chrough each 0 ſter 
thelardbein firſt ſeaſoned with cloves , , pepper, an out- 


rneg beaten ery Imall'; | being larded , ſpit them on two. 


en fcuers, inde them to'an iron foit and roaſt them, 
e them wit  anchove ſave made of -—ome of the oylier 
7, let them dr J brody 


with b edecruſ of a ronl grated, then diſh , blow the 
fat off the gravy, put it to theoyfiers , "and wring on the | 


zuyce of a emon. 5 
" "To broit Oxfers.” 


"Ake reat chilled and fer them on a oridiron with the 
heads downwards, put them up an end, and broil them | 


dry, brown; and bard, "then put two or three of them ina 
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ba | with ſome melxed butter; ſet them on the gridiron till iſ 


ey be nneny - theg diſhthemon a plate, and fill | 
them up with good batter onely meſted., or beaten with 


| | We, pepper them _ ; and ſerve themup | 


4 


3% pops, 


To breil Ot aheriniet _ paper. 


Rot them ona gridiron as before, then take them 
LY 6ut of che ſhellsinto'a diſh, and chuſe out the faireſt, 
os have '« ſheer of whiſte paper:made like a dripping- 
"Pan Mt ix | the gridirory, and run it over; with clarified 

boreer low out fone! bps rt A thin ices of a fat 
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"(Ts broil. Fa 0 L — GK, 


wks pottle of great oyſters opened, and parboil chem 
ntheirown liquor, being done, pour them into a 


put them.in 12 pipkin, put to them 


hegomace roo gen onions, ſome butter, ſome of their 
e white wine, wine vinegar, and ſalt, flew 


Y gether very well, then ſer ſome of the largeſt {bells 


loter our of the pipkin, broil them on a ſoft fire, and be- 
| inghrgild fer them ona diſh and plate , and fall them up 
wich beaten butter. 

\Somegimes you may bread them i in the boiling 


d rhe pam ear read 
nem, Ifry ther i eS' ut- 
; then-fiave butter'd| or !hrimps, 


| reps wich cream and ſweetbutter, lay e ky in'the bot- 
tomof acleandiſh, and lay the fried oyſters round about 
_ them, ran them over with beaten bile 4 juyce of oranges,' 

ds Ve $ ſtuck round the oyſters , and ſlices of oranges 


; _ Otherwayes. 
; |Strainthe liquor from the oyſters, waſh them, and FR 
boil them.in a kercle. then dry cherh and roul them in flour, 

. ormakea batter with eggs, flour, a little cream. and falr, 
[0/1 -pnha in it, 40 fry thew in butter, .For the 1 


lend maps 7k the liquor , then waſh the oyſtersin 
water. from. rho gre. wipe them with a clean 


iron, put two or threein a ſhell, with ſome of the 


bree Pang, ſome of floor es” 
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oe a of butter, - dentin it up thick , chan warm the 
dith, rub ic with a clove of garlick , diſh the v—_ and 
garniſh chem with flices of orange. 


To bake Oyſters. 


Phcbotyon your oy ſtersi in cleir own liquor, then take then 

and walk them-in' wart water from the dreps, 
o you and ſeaſon them with pepper, nutmeg, yolksof 
3 ,and ſalt, the pic being made , pur a few currars 
in zorbel tom, and lay on the oyſters, with ſome ſlict date 
in halves, ſome large mace, ſlic't lemon , barberries, and 
butter, cloſe it up and bakeit , then liquor ie with whit 
| wine ſugar; and butter ; or in place of white wine uſe ver- 
Joyce. 


The Forms of Oyfer Pies. i 


ſeaſoping put to then 
o LEY "and the foreſaid 
Or 


| The drrand vijeryof Cookery, = 579 
e WM Or take large oyſters, broil them dry and brown in the 
id Wells, and ſeaſon them with the former ſpices , bottoms of 
Woild artichocks, pickled muſhrooms, and no onions, but. 
lf bings elſe as the former , liquor them with beaten but- 
xr, juyce of orange, and fomeclaret wine. 
Fu Otherwayes. | 
' Being parboild jn their own liquor , ſeaſon them with a 
ttle ſaic; freer herbs minced ſmall one ſpoonful , fill the 
ie, and put into it three or four blades of large mace, a 
lctlemon; and on fleſh dahes a good handfulof marrow 
uſed in yolks of eggs and butter , cloſe it up and bakeir, 
make liquor for it with two nutmegs grated , a little pep» 


er, butter, verjuyce, and ſugar. 


To make an Onfter Pie atherwayes. 


TAke a pottle of ovfters being parboild in their own li- 
= quor, beardand dry them , ſeaſon them. with -large 
mace, whole pepper, a little beaten ginger, ſal, butter, and 
marrow, cloſe it up, and being baked , makealeir with. 
yhice wine, the oyſter liquor, and one onion, or rub the la- 
Ce with garlick you beat it up withal , it being-boild, put 
na pound of bitter , with a minced ſemot , a faggotof 


6 


weet herbs, and being boild putin the liquor. . 
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To bake Opftere. atherwayes, Hh 


- : Qiagen with pepper, ſalt, nutmeg, and ſweet berk 


ſtrowed on them in the. p'e, large mace, barberrig 


bucter, and a whole onion or two, for liquor a little whit 
wine, and wine vinegar, beat it.up thick 'wich butter , and 


liquor the pie, cut icup andlay on a. lic' lemon, let ny 


the lemon boil in it, and ſerve it hor. 
4»  Othernges, 


, Seaſontchem as before with. pepper, nutmeg, and ſal; 


being bearded , bur firſt fry then ia claritied butter , then 
take them up and ſeaſon them,, lay them in the pie being 
cold , put butter to them and Jargemace, cloſe it up wil x. 
bake it,” then make liquor. with: a lirtle clarer wine aol 1.4 


juyce of oranges, beat it up thick with butrer , and alittk}Y 


with whine wine, ſomeo 
lemon,/and bear it up thic 


. Þ.arge mace, and by 


|: - V5 Foe 
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EA FR radi prawns, craw-fiſh, and ſhrimps ; 
- being finely cleanſed from the grit, ſeaſon themwith 
wed, pepper, and ſalt, next have cheſquts roaſted and 
blanched ;-skirrers boild , "blanched , and ſeaſoned;, then 
hve a diſh or patty-pan ready with a ſheet of cool burcer 
1 paſte, lay fome butter on it, then the fiſhes, and on them 
he ekirrets, cheſnuts, piltaches, flict-lemon, large mace, : 
# darberries, and butter ; -cloſe'itup and-bake it, and being 
ſ baked Gil it up with beaten butter, beat with j juyce of orag- 
F $6, and ſome white wine, or ow butter with. a little 
F wine vinegar, verjuyce, or juyce of green grapes, or a lic- 

1nd. ge rh hſh br? ”_ up and lquorik lay on the 
"COVET, Or Cut it into four or five pieces,lay-it round the diſh, 
andere it hot, ff 


4 
2 3 
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T 0 ina Cool Butter Paſte for this Dib.. 


T "Ae to every weck of four five 3a of La and 

-” the whites of ſix pgs, work it well copgether dry, then 

"putcold water to it; this paſtas is $o0e onely he party- 
pans and paſties. 


: : TE, iy: To airy Pat for Ow Bien 


fltraos gl iquor, p NL ypeck. of flour two pound of 
-/Sureer, bur let che buccer boil inthe Nor tieſt. _ 4 
7 IF. ; | | To p x 
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To fry | Muſhrooms. "- with 


JD Lanch themand waſh them clean, ifchey be large,quii | 
LF ter them, and boil theni with water, falt, vinezaliff. 
edt herbs, large mace, cloves, bay leaves, and two ( 

three cloves of garlick, then rake them up, dry them, 4 
them in batter, and fry them in clarified butter till they þ 
brown, make ſauce for them with claret wine, the juyceq 
two or three oranges, ſalt, butter, the juyce of horle.ra 

'difh root beaten and ſtrained, ſlic'c nutmeg, and pepper 

- puttheſeinto a I - pan with the yolks of twoor thre 
gs diſfolved with ſome mutton gravy , beat and ſhuf- 

them well togerher in the pan that they curddle not , tha 
diſh the muſhrooms on a diſh , being firſt rubbed with ih _- 

_ clove of garlick, and garniſh it with oranges and lemons. I 


' , Toareſi Muſhrooms in the Italian Faſhion. 


"Fake muſhrooms, peel and waſh them, and boil themin 
a'skillet with water and falr, bur firſt let. the liquot 
| boil with ſweet herbs, pariley, and a cruſt of bread , being 

| boild drain them from the water , and: fry them in ſweet 
_ falleroyl; being fryed ſervethem in a diſh with oyl, vine- 
gar, pepper, and fryed parſley. Or fry them in clarified 


” 


butcer. 


%* 


iTo flew Muſhrooms. 


PE them, and put them in a clean diſh , ftrow falt 01 
&. them, and pur an onion to them , ſome ſweet herds, 
large mace, pepper, butcer, ſale; and two or three cloves; 
being tender ftewed on a ſoft fire; 'put to them ſome grates 
bread, and a lietle white wine; ſtew them a little more, 2n 
diſh them (bur firſt rub the diſh with a clove of garlick) || * 
Py EO Ws 4 
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lehen, for fie orange « on ws and run them over 
= beaten butter, | 


| To broil Muſtroms: 


ls Ake the biggeſt and the redgeſt, peel them, and ſeaſon 
"& them with ſome ſweet herbs, pepper, and falc, broil 
them on a dripping-pan of paper, and bllic full, pur ſome 
oylinto it, and lay ir on a gridiron, broil it on a ſoftfire, 
turn them! ften, and ſerye them wich oyl and vigegar. 

'Or them with butter, and ſerve them with beaten 


hare, andj juyce of orange. 
R 2 0 Fo Cockles bein taken cut of the $ bells. 


7Aſhthem well with vinegar , boil or broth them 
| before you take them our of the ſhells, then pur 
"A. ina diſh witha little claret, vinegar, a handful of ca- 
Pers, mace, pepper, a little orated brea | minced time, falr, 
andehe yolks of two or three hard eggs minced, ſtew alto- 
gether cill you think them enough, then put in a 
piece of butter, ſhake them well rogether, heat the diſh, rub 
it with a clove of garlick, and put two or three roaſts of 
#hite'bread in the bottom, laying the meat on them.Craw- 
fith, prawns, or ſhrimps are excellent good the ſame way 
being taken out of their ſhells, and make VE of garniſh 
with the ſhells, 


To fiew C ockles atherwayes. | 


DTew them with claret wine, capers, roſe or elder vine. 
bread, wine vinegar, large .mace., groſs pepper, grated 
minced rime, che yolks.of hard: eggs minced, - 

r, Thus you may iew ſcol- 


butter : llewrbem well coget 


lops, but leave our capers, 
To 
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3 Oil dou very wellin whice wine, fair water, and ſal 
rake them our of the ſhells, and ſtew them with fone 

of the liquor, elder.yinegar, two or three cloves, ſome large 
| mace, and ſome. ſweet herbs-chopped ſmal) , being well 
| Rewed together, diſh four or five A chem in ſcollop ſhells 
and beaten butter, with the j Juyce of two or three oranges 


-_ To f gs 


7 Aſh them clean and boil them in water, or beer and 
VV , alt, then take them our of the ſhells and beard 
them from gravel and ſtones, fry them in clarified butter, 
and being fryed put away ſome of the butter , andputto 
them a ſauce made of ſome oftheir owa liquor , ſome ſet 
herbs chopped, a little white wine, nutme three or fotr 
_ yolks of eggs diſſolved in wine vinegar, ſa alc, and ſomeſli 
_ced orange, givetheſe materials a walm or two inthe fry- 
ing-pan, make the ſauce pretty thick, and diſhthem inthe 


SHOPS 


'To fry Mikes. 


| Take as mach water as will cover them, ſer it a boiling 


and when it boils put in the muskles , being cleanly 


| waſhed, put ſome ſalt torhem, and being doild cake them 
_ outof * thells, and beard them from the ſtones, mols, 


and gravel, waſh them inwarm water, wipe them dry, flout 
them, yy ry them criſp fooe: them with beaten _ 
Juyce of orange, and fryed parſley, or fryed ſage dippedio 
batter IgE EY leaves, and ſlic't orange. 

IR of : Muhle Pie. 


Ta ed of muskles, aſh them clean, and ſet chem 


ir, giv 
on as they afe ope —_— them ont of the hols fone 
them, arid mince chem with ſome ſweee herbs, ſome leeks, 
pepper, and, nut; as. Lhronger fix hard <Bg and put tothem, 
Sooke batter in 


pt lone D . , pie, cloſe it up and bake it, being ba- 
. ed liquc r Cit wich ſome butter, white wine ; and flies of 


To s few Prawns, Shrimps, or Cranfh 


TD Ein þoild and Picked, ſtew rhemin white wine, forces 
1D banter, nurmeg, and ſalt, diſh chemin ſcollop ſhells; 
andrunthe over with beaten burter, and j juyce of orange 


- Ocher ermayes, ſtew tin in butter and cream nd ſerys 
winſco p ſhells, Py 


To few Lotftersi 


TA eclaret wins, vinegar, nutmeg, fale, awd butter, ſlew 
A them down ſomewhat dry, and diſh them in a ſeollog 
ell. run them over with butter and lic't lemon. 

_. Otherwayes , cut it ihco dice-wotk , and warm it with 


| vhitewine iy butter ,. pat it in 4 pipkin with. claret wing 
>. 9g fehnes, and grated mancher, and fill che ſeollog, | 


S : Otherwajes. ET, 

Deng 6g rake out the meat, break it ſma 1 but break 

the ſhells as lictle as you can, chen par. the meat into A pip- 

kinwith clarer wide, wine vipegiar , ilic't nurmeg ; a little 
alt, ard ſome butter ; fon all theſe cogether ſoftly ar 

| bonr 3 being ſtewgd almoſt, N to ita-lifcle more but- - 

ter and ſtir i well t ow 7 "Geo "na fi 
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the ſegs, and {ay the bodyor'b he meat with 
ſome ſliced lemon, and rare coloured flowers being inſun. If - 
mer, or pickled 1n winter. Crabsare good the ſame way, W- 
onely addeto them the juyce of two or three oranges, a » 


To fiew Lobfters otherwayes. 


> the.meat out of the ſhells , ſliceit, and fryit in 
A clarified butter, (the Jobfters being firſt boild and cold) 
then put the mear in a pipkin with ſomeclarer wine , ſome 
good ſweet burrer, grated nutmeg, fair, and two or three 
ices of an orange ; let it ftew leaſurely half an bour, and 
diſh it up on fine carved ſippets in aclean diſh, with ſliced 
orangeon it, andthe juyce of another, and run itove 
with beaten butter, 


& 2 


| To haſh Lobſters. 


Ta them ont of the ſhells, mince them ſmall, and put 
= cheminapipkin with ſome clarer wine , ſalt , ſweet 
butter, _Sacorenrgy = lic't oranges, and ſome piſtaches 
; being finely ſtewed, ſerve them on ſippers, diſh them, and 

then over with beatenbutrer, flic't oranges, ſomecut | 


WM: 


| of paſte, or lozenges © puff paſte, ET 
© To boil Lobſters to eat cold the common may. = 


| d, lay them in cold water to make 
* theclawstuff," andkeep them from, breaking off; 
then bavea' kettle oyerthefire with-fair water, put in it 3 
much bay ſalt as will make it a good fironp brine , when it 
boils ſcum it andpur inthe lobſters, let them boil lcaſure! 
tie ſpace of half an hour or more, according to the bigne!s 
_ of thei, being well boild cake them up, waſb them , 2nd 


ie them with beer and hotter, and keep chem for 3ou 


T"ake them alive or dea 
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To 


__ boild as aforeſaid, wrap chem in courſs 
Deen ſteeped in brine; and 01 TTg ing. 
ſea-fand Pretty deep, 


To forte a Libfter. 


in WW —© 

0) T "A ke 4 lobſter being half boild, take the nieat out of the 
i oy = ſhells, and mince] it ſmall with a good freſh cel, ſeaſon 
c if itwith cloves and nizce beaten , ſome ſiveet herds minced 


91-RNd int pled px ongft the meat, yolks of eggy, gooſe: 
berries; prapes;, or berberries , and ſometimes boild arti- 
| £0! voor {tb Wedtivorie” or boild aſpatagus, and ſome 
almond paſte mingled with the reſt , fill the lobſters ſhells, 
Claws, tail, and body, and bake it in a bloat oven, make 
ſavce with thegravy and white wine, and beat up the ſauce 
! GLEmy d ſweer butter, a prated nutmeg , juyce of 
ranges, ar axnixefgve,' endfab rhe &:Q< with a tvre'el 


T6 bis fotcing you may ſometimes adde almond paſts 
entrans. ſugar, gooſeberries , and make balls to lay ou 
RE the ng or ſerve it with veniſon fance, 


To marinate Zeoferj: 


"F* Ateldh Hers out of the ſhells being hatfboild. then ey 

' the tffils and Hard them with a 1alr ee!/, (or not lard 

chem) part theeails into ewo halves the longeſt way , and 

irythem in ſiveet fallet oyl, or clarified bircee ; [bet finely 

| ityed, purtheminco a diſh of pipkin., and ſerthem by ; 
_Wefimake lonics rieh-whiito wit,” and whire wire vinegar, 

four or five blades of large mace, three or-four {lic't nut- 


megs, wo races bf f E'nger flic'c, for me ten or twelve cloves, 
D > 2 emice 
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b alrogerher with colamarfet tirne, winter ſavory, {rveet ar 


joram, bay leaves, ſage; and parſley , the ops of all thee 
herbs about an inch long; then take three or four lemon 


and ſlice them, diſh up ! Lobtersi in a clegn diſh, and pour 


on the broth, herbs, ot ſpices on the fiſh , - lay on tele 
mons, run it over with ſome of the oylor burcer they were 


2k in, arid ſerve them up rk 


Tr bil Lobfters. 


bing boild lay thing on a gridiron , or toaſt them + 
- gainft hoibe, and baſter chem with vinegar and but- 
ter; or burter onely, broil them-leaſurely , 2nd being broild 
ſerve them with barre rand his dear up! thick with ſlict 


lemon and Mreſrg: 
| Otberwayes. 


Brail chem the tail \ being parted in two halves long 
wayes, alſo the claws cracked and broild , broil the barrel 
whole being ſalted, baſte iewith ſweet herbs, as time, role 


mary, parſley, and ſavory, being broild ann it, and ſerveit 
with _nege and vinegar. Lars 


'To bral Lobfters On Paper. 


Lice the tails FEA and: alſo the claws in long les 
then butter a dri pping: panmadeof pafer, lay it 004 
diron, and pur ſomeſſlices of lobſter ſeaſoned with at 


meg and falt,and ſlices of a freſh cel, ſome ſage leaves, tops 
_ of roſemary, two orthree cloves, and ſometimes ſome bay 
leaves or ſweet her schopped; broil them on the embers, 
ing con broild ſerve<hem on a-diſh and a platein 


CC LINE GT [fnE PenJPatperbers Rene DUcerer, juyce0! 
| oranges, and llices of temo! "Wy 


LL Oo ug PI" OY @c ac a 4 


iS . , To: = Lobfters, 


| 4 ies lobler.and ſpit itraw on a ſmall. ſpit,-binde the 
tailwith packthread, baſe i with butter, 


| uae Par, anc ſprigs ofroſemary,, and falt itin the roaſting, 


| - .. Othermayes. 
Ai boil them, take them out of the ſhells, and lard 
them with ſmall lard made of a ſalt eel, lard the claws and 
"and fpit the meat on a ſmall ſpi, with ſome ſlices of 
he cel, and fage or bay leaves between, ſtick in the fiſh here 
andtherea clove or gwo, and ſome ſprigs of roſemary , 
roaſt the barrel of the lobſter whole, and bafte them with 


Spent baear' _—_ with clarct wine, the gravy of 
 thelo of oranges, an anchove or two, and 


| ſweet butter fo. up thick with the core of a lemon, and 


grated nutmeg, a 
Oabiv as es. 


--Halfboil then and take the. hatoure the tail, and 
clan 2," a5 whole as.can be, and ftickic with cloves and tops 
 ofroſemary , then ſpic the barrels of .the lobſters by them- 
hives, che cails and claws by themſelves, and Coen them 
a age 6r bay leaf; baſte them with ſiveet butter,and dredge 
them wich er bread, yolks of rggs, and: ſome grated 
Then make xs with claret wine, vinegar, pep- 
per, the gravy of the meat, ſome alc , ſlices of oranges, 
| grated nutmeg, and ſome beaten bureer ; then diſh the b r- 
[1 rels f che lobſters round che dub, the claws alk rails 1 in 
| rae, andput toit the ſauce. 


.- - Qtherwayes.. | 
Makes forcing in the barrels of FEY lobſters with the 
meat-in them, ſome-almond.paſie, nutmeg, time. ſweer 
natjoram, yollwof raw-eegs, ſalt, and ſome Aibacher nod 
| fervechem with-yenilon queens: 7 


To 


Eingboild cake themear our r of the ſheil and fliei 


long wayes, Her it inclarihed butter , five 
hits anderiſp, orin place of fon'ing it in batter, it 
eggs, flour, ſalc,and cream, roul them init and fry chem be. 
ing fryed make ſauce with the juyce of oranges , Clare 
wine, and grated nutmeg beaten up rhick with forme pood 
ſweet batter, chen wat the diſh and rob it with a clove of 
ick; dif the lobſters, garniſh it with lice of Os 

p Ns , and pour on the ſauce: W:7- 


+ Tobete Lobfters tobe eete her. 


BP ti og boildandcold take the meat out of the ſhell 


andſeaſonic lightly'k "pepper, ſalt, cina- 
mon 2600 ir er; then layit- in SS made according to 


ghis form, andlayon it ſor dates im halves, large mace, 
fic lomo, buberes, yolls 


-Gellmawas. | 
Calera of the ſhells being boild and cold,and 
| ard it with 4 ſale ecl or falt ſalmon, ſeaſon ic with beaten 
_quemey,, and fait; then make the pic, pur ſome 
_ Hireter-10 "the bottom , and lay 0g it ſome llices of a freſh 
eel, andon that a layer of lobſters, pur to it 2 few whole 
| cloves ,and thus make cwo orthree layers, laſt of all ſlices 
of freſh eel; ſome whole cloves, and butter, cloſe up the 
z pie z and being baked fill itup wich claritied butter 
© If youbgke it this wayes to eat hor, ſeaſon ic lightly, and 
pat in ſome large mace ; liquor it with claret wine, beaten 
butter, and flices of orange. ; 
b " © OtherwaJes. | 
- » "Takefoar lobſters being boild, and ſome. good fat con- 
ger ram, cut ſome of it into ſquare pieces as broad as yuur 
© hand, then take che meat of the-lobſters and 
 fliceche tails into halyes or two pieces lon 
 wayes as alſo the claws, feaſon both with 
= pepper, nutmeg, and fale, then make the 
, pie, pur butter inthe bottom, lay on the {li- 
| |  cevoroongery and then a layer of lobſters ; 
2 Pg |  hus do threedr four times till che pie be full, 

_ on a few whole cloves and ſome butter , cloſeic 
| bake it , being baked liquor it with butter and 
Parting or onely clarified butter. Make your pies ac- 
cordingto cheſe form 4-3 
* If roeathotſeaſonirt lightly, and pdag baked liquoric 
with burrer, whice wine, ſhc* anda, gondeirOns grapes, 


"oo bs EO TENT pickle Lehſlers 


? d I Oil them i in vinegar, white" wine, and ſalt; 'being boild 
42 rake chemup and lay:chem by, then have ſome bay. 


_ Traves, roſemary tops, winter favory, time large mace, and 
Dd 4 waek.. 
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ing! boild barrel them up ina veſſel that will bu: juſt con. 
tainthem, and pack themcloſe, pour the liquor to them, 
© herbs; ſpices, and ſome lemon-peels;cloſe up the read ot the 


kegy or firkin, 'and keepthem for your uſe , when you ſerve 
them, ſervethemwith the ſpices, herbs, peels, and ſos 


the 009 or pickle: 
To jelly Lebfers, Crawfiſh, or Prawns. 


Akea rench being new , draw out: the garbilh at the 
gills, andcut out all che gills, it will boil che whi 
ter, thes ſeronas much clear water-as will conveniently 
boil ir, ſeaſon ir with.fatt , wine vinegar , five of (ix bay 
: leaves, large mace, the or four whole cloves, anda fap. 
got of ſweet herbs b8#nd up hard: together : : (To ſoon a 
_ This rative boils, put in ok rench being clean wiped, 
ovicaleir{ it being boild takeit up and waſh off all the 


” looſe ſcales, then Rrain the liquor through a jelly bag, hd, 
Hot to it a piece of iingglaſs being firſt wat an 


_ edforthe ourpoſe; boil ir veryfcleanly, and-run it thro 

@jelly bag; then having the fiſh taken: out of the 

lay them- I 6 firs clean difh; lay the lobſters in ices, 

the crawfiſh and prawns wins: -and-run this jelly over 

them. You may makethis jelly-of divers colours, as you 

ap frie the Sation: of ellies, page 188. 

Garni ſhof ze ts wich lemon-peels cut in bran- 
2 fancy , barderries, and fine co- 


| Or lard the lobſters with fale etl, 5t ſtick i it with candied 


. Pranges, green citterns, or pre 
PERty' rge+s 2] NO PT OR 2, 


ſe foreſaic terials gg < other 
in thek uor with the [obſte $} and ſome whole cw be» | 
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vf b To Sew: Crabs 
Tp ine boild take the meat out of the bodies or barrels, 
42 | and. | claws andthe ſmall legs wholeto: 
gurni thedi b,ftrai the mane with owe lanes wine gs 
ted bread, wi Diets 4p een le; and a pirce of 
but - fiewthem rogether an hour on a ſoft tirein a p- 
kin, and being ſtewed almoſt dry, put in ſome beaten 
ter , with guyce of oranges beat up thick ; then diſh 'k 
ſhells being waſhed and finely cleanſed, theclaws and little 
legs roundabout them, put in the meat into the ſhells and 
ſoſervethem. 
-* PN you moy uſe yolk of eggs frained with 


F % 


To few Fs %. "os 


2 Eing boild take the meac out of the ſhells,. and Put itin- | 
£8 pipkin with ſome claret wine, and wine vinegar,min- - 

| ce&'ime, pepper, grated bread, falr, the yolks of two or 
three hard eggs ſtrained or minced fall, ſome ſweet 
butter, capers, and ſome large mace ; it finely , rub che 

| ſhells with aclove or twoof oarlick. ond diſh them aSis 
RN. | 

+Ochrmorce. 


. Tahethe meton of the bodies and Fu ic wa piphin 
wich ſome :cinamon, wine vinegar, butter, and beaten gin- 
ger, ſtewthem and ſerye them as the former, diſhed rt 
tholegrabous them. 

-:+ $0metimes you may add. ſugar to them parboild grapes, 
| Booſeberries, or barberries, and in place of vinegar, Juyce. 
WE oranges, andrun them over with betey bucter:”-. 


; Heeroba being boil, rake the meat- out of the boli 
—_ Royals oe three or four hail 
eggs, pos indmon, ſuga , clarer wine , and wine vin. Bi 4 

an thour, "and ſerve chem as ek ; 


Otherway es,” ; 


Beipy boild, take hes meat our of the ſhells, as aide 
of the greae' laws, cut it into dice-work , and-put borh the 
meats intoa pipkincogether, with ſome white wine, juyce 

of oranges, nutmeg,and ſome ſlices of oranges, ſtew ic two 
or three walms ot the fire , andthe ſhells bein cing finely 
cleanſed and dried , put the meat into them , wr - 
Tegs round chemi ina x ckeandiſh, 


To make a Hah of Crab. 


'Ake two crabs being boild, rake out the meat of the 

"A - claws, andent itintodice-work, mixit with the meat 
of the body, then have ſome pine-apple-ſeed , and ſome 
Piſtaches or artichock bottom#boild, blanched, and cut in- 
To dice-work, or ſome aſparagusboild and cut half anind 
Jong fiewalithele rot echer with ſome clarer wine, vine- W 
matmey, ſalr; ſome ſweet batter, and the ſlices WW 

| nge; being finely Rtewed difh ir on | Gippers , cuts, | 
or lozenges of putt. paſte, and om it with frittersof 

arms; ſliccfemon carved, barberrie s, grapes, or gooleber- 
ries ,andrin over with bear n butter, and yolks of egg 


To 


# ; x s ; 4 a 
þ, : x 5 # * NY J : : : , a ou. wn” So S 
SITS ; © FE 0-2 
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" s uh $ F , ut bo rs CK - * 
" "0 forct a Crab. 


TA 4 6boild erab, =- the meat our of the ſhell, and 
K mins \ i freſh cel/, ſeaſon it with 
s chopped, and ſalt,” min 


2work;, or "boild f Moi —_ a de: the 
—_ dy of thecrab, and ſome grated bread , fill 
+ſhelf with this compound, and make ſome into balls, 
em in'a diſh with fome butter and-white winein a 
- foft oven, being baked, "ſerve them in a clean diſh with a 
ſavce made of bearen þutrer , large mace ; ſealded _ 
pooleberries, or barberrics, or ſome ſlic* © orange or 
þ Ley ſome yolks of raw eggs diſſolved with ſome white 
wine or claret, and beat up thick with butter, brew it well 
together pour it on thefiſh, and lay on ſome flic'c lemon, 
ſtick the balls with ſome piſtaches, lic talmonds, pine ap- 
. PiE-feed; , or ſotne pretty cuts in paſte. 


To brol Crabs in Onl or Butter. 


| pp "Ae cabs being boildin water and falr, ſleep them in 
= oyl and vinegar, and broil chem 00a gridiron ona ſoft 
fireof embers, in the broiling baſte them with ſome roſe- 
mary branches, nod being broild ſerve them with the ſances 
they were broild with, oyl and vinegar, or beaten butter, 
vinegar, and the roſemary branches they were baſted with. 


To fry Crabs.” | : 


T Ake the meat out of the great claws being firs boild, 
= "flour andfry them, ani [rake the mear out of the bo- 
 o, "OP half of-it for fance; anl the orher balf co M— 


barter, or rnd orange, and prated 

che butvr chick, - and per = 
; neat That v was ftrair e into che (ALY * warm it and putitiy 
 ' gcleandiſh, laythemeaton-the'ſauce, ſlices of orange 
i oa per it.over with beaten butter , fryed parſly 
| round the diſh brim, andthe liccle legs round the meat. 

| Otherwajes, 

\ Being boild and'cold ,' take the meat out of the. clam, 
flour and fry them , then take the meat out of the body, 
batter ie wich butrer , Vinepgar;and pepper, and pur-itina 
clean diſh , pur the fried crab round about i it, and unit 
over with beaten batter, juyce and flices of orange, and 
hy on it. lage leaves wed in becrengny fried parſley. 


T f bake Crabri in Pie , Dit or Patiy-pan. 


Te oyr or five crabs being hold, take the meat out 
of he ſhells and claws as whole as youcan, ſeaſonit 
with nutmeg and ſalt lightly, then firain che meat that 
came out of body ſhells with a little claret wine, ſome c- 
pamon, ginger , juyce of orange and burrer ;- make the 
' pie, diſh, or patty-pan, lay burrerin the botrom, then the 
v'- ma theclaws,. ſome piſtaches, aſparagus, ſome bot- 
mg. artihogks, yolks of hardeg large mace, grapes, 
leder! darderries, dates or Fo orange, and but- 
eir,/bein: baked ; liquor it with the 


| meatourof/ the body, 

+ FRAY | | 
1 Mince chem witha tench or freſh eel, and FB it with 
IT Ferrers minced ſal ebmagng corey, pepper, and ſalr, 
& vghtiyſealoned, and: ing leth ethar-was in the bo- 


fiſhes ;" wing's 


berries yhll th pe iſh, or patty- pan, cloſe it up and bake 

t; being:baked, liquor it with juyce of oranges , ſome dla- 

pet-wine, good butter beat up thick, and the yolks of two 

orthree eggs, fill up the pie, lay ſlices of an orange” on-it, 

? Fang” lozenges of puff-paſte , or branches of 
r- paſte. | 


+. 0 make minced Pies of a Crab. 

__ the #3 "Is 

F * zEing boils, miace the legs, and ftrain the meat in the 

42 | body with two or three yolks of eggs, mincealſo 
& == ſome ſweet herbs and put to it, | ſome al- 

. mondpaſteor grated bread, a minced oni- 

a on, ſome fat eel curlike lictle dice, or ſome 

— Fo * fat. b+lly of ſalmon; mingleit alrogether, 

nd put itina | pie made accordiog to this form , ſeaſon ic 

mich nutmes r, ſalt;currans, and barberries,” 

. argooſct derries, mingle a alſo fome butter., and fill yourpie, 
bake it, and being baked, liquor. ic wich beaten butter and 

| white wine. Or with butter, ſugar, cinamon, | frrcet herbs 

egpes, and ver juyeee 


EP _— dreſs Tartiiſe. 


IUc off the bead, feer, and tail, and boil it in water, 
.wine, and ſalt, beiog boild, pull the ſhell aſunder, and . 
pick the meat from cheskins , and the gall from the liver, -| 
 clavetheeggs wholeif a female, and ſtew the eggs, meat, -; 
" andliver-ina diſh with ſome grated nutmeg, a ſietle ſiveec 
_herbs minced ſmall, and ſome ſweer butter, ſtew it vp, and 

ſerve it on fine ſippets, cover the meat with the __ ſhell 
of, aha r oiſe, and flicesor maxceaf _— '& 


«ER 


Poeoowiap funds or put __ 


inde hell. | 
fed; Orton ter ; cog 


trying- pan with-three Or four 
Thom amongſt them, an 


To 0 ref Snails, 


Ake (hel ſagils, and having water 'boild, put chen 
in , then pick them out of the ſhells wich LU 
pin.int6'e baſon, caſt ſale to them , ſcoar the Nas foe 
afrer wh of three waters ; being 
wred, ary chem with a | Clean coth.y” then hare 


27% fro Snail. 


Jing wo ſcowred and cleanſed as ; aforeſaid , put to 
omeclerer wine arid vinegar , a handful of c- i * 
per, grated bread, a lictle minced time, MW $£ 
«of - te or three hard eggs minced ; ſe 
; till youthink itbeenough, hen put 
pI butter, of earl * DN che heat rhe 


2% 05. _ 4 CV. * 
0 ©; F 
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fax and ſome on 


yes 


vfied butter, witl 
"Eo ſl | 


pur tothe ome freer utter, chopped parlley, Ry noe 8 
care wine, ſome , ſlices of orange, and ; 
a ſirtlefale; fiewthem well ropether , ſerve them on fip- 
pet + = aux themoverwith beaten butter, and ſlices of 


«To fry s VR 


| We (hel rai in Jaquary, February, or March, wes 11 
| 2 they be cloſet vp, boil them in # iller of boilty was . 
ter, and { when they be tender boild take I 
flivils with a pin, cleanſe thent' from the ſlime, lone 

ad'frychem., being fryed ſerye chemin'a clean ih i 
Daeceer > inegar, fryed parſley; fryed onions, or ellickf 

av , or ſerved with beaten butter , -and juyce'of 
| orange, or oyl, vinegar, and flie't{emon. - 
Otherwayes. 

Fry them in oyl [-and butrer , being bnely cleanſed, and 
| fervethem with butter, jvinegar, and pepper; _ Vines 


| gar, and pepper.” 


To make 4 ' Haſs f Snails" 


Bin: g boild and cleanſed, mince them ſmall, put them 
pkin with ſome ſweet herbs pipes the joy 

vgs, fome whole capers,” nu 
[== and butter , oroyl;” $5 
If an hour on « ſoft five, thenhave 


dr 


frye roalt'of. 
French 


on ſomecoals;' 
and ſcour then 
n-put them in 
nd (alt, and ler.them boil a licele, thn Ml cl 
water and put-them-in a diſh inih an 
fallec oyl; when the oy! boils put inthre 
or four ict antons, cad ry them, pur the ſnails to then, 
and ftew ol put the oyl, ſnails, and 
for them, and put 
nake a pottage ; with 
or four bours , then 
e like berbs; "when 
uce in a inortar , put 


* 


with that broth or pottage, 

| -. putall into the ſnails, and 

em a walm or two . and: when. you ſerve them up, 
einthe the j juyce of a lemon, putin a little vinegar, 
bs, and beat themin 

s in the bottom ofit, 


F 


n them with nutmeg, 
with ſome mar- 


;and bucrer ; being full, cloſe it up and 
buttetand white wine. © 
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To bake Frogs. 


F 


take the hind legs, « cut off the feet and ſea: 
with nu , . pepper and alc, pur theni 
e ſweet herbschopped ſmall, large. mace, 
ſeberries, grapes,-or barberrits , pieces of 
ratdes, of parſiips, and marrow ; 


it! and bake! it, being baked liquor it with butter; 
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© rench Barley Portage. 


Tk: the barley from duſt , and pur it in boiling 


lk bag oil down, ,pur in large mace, crea, 
a litrle ſale; boil it pretty thick, then 
-eicinadiſh, ſcrape ſugar onir, and trim the 


| Otherwayes. | TY 
|  Bollitinfairwater, ſcum it, and being almoſt boild, put Ml 4 
toitſome ſaffron, or diſſolved yolks of eggs. = 


To makg Gruel Pottagethe beſt way for ſervice. 


Pryor your oatmeal, and þoil it whole on a ſtewing fire; n 

; tender boitd; firain it through a ſtrainer , then It ©> 
—— clean pipkin with fair boiling water , makeit I 
| prexty thick of the ſtrained gatmeal , and put coit ſome il -- 
pied ati of th ſun well waſhed, ſome large mace, ſalt, W 
andiirrte bundie'of Tweet herbs” with a little roſe-wate! if ©* 
nd p; ſctica ftewing on a 'fire of charcoal , boilit Ii ©: 
- wich ſagart rbewellallom'd,, then put co'it but I | 
tera = Te jodeof; trevor fur carr oe 1 


It: p Ty | ld pur ro it butter. hs 
LCL 2 1 WR Sn 
* With rh 'n « boodl 6f 'forete heebs: ad oatmeal chopyi 


To make F, #7 ment). 


T% whes and wet it, " has beat it in a fack with 2 
aft and bulls ;, boilitover nighr , and letit ſoak ke 

| alfiighe, then text morning take as mich av will ſerve 

| hi in, pur jtin, pipkin, pan, or skiller, andy +; doh a= 
Ing it cream or h Is, with mace, falt, whole citamon, and 
on, or yolks bf cops, boit icthick and ſerveit in a clear. 


Now on lugar, and crim the diſh, 


To make Rice Put ge, 


ID Rterhetnt daft ir clean; then waſh it; #60 þoilit- 
in watef or milk; being boild down, put co it ſons 


{ creat, large mace, whole cinamon, falc, and ſugar, boil if 
ona ſofc ſewing fire, and ferveitin a fair OY diſh ot a 


Fradiag! filyer piece. 
Py WY « Otherwa et 
_ Boildrice Arained with atmo oY fol kafoucd af 
SR Patege. 
clean! ked, ball it io's 
Let: nga 


Þ Js Af whole y being clecnly picked 48 
doildand tender, patin mien cream, with falc and (ref 


GEE Are aid eo ppaber, being picked 
| and waſhed, then rg. : y* wow with fair water, and 


ul wichoiepor pore bs, oatmeal, 'and ſalt, boilit | 
| re 209. mz to With, being almoſt boi 


W727 Prize "4 


"T7 Akegreen peale bet ſhelled and cleanſed, put then 

t oiling water ; - when: they be 

hatld ET fp acts ome of chem, and thicken 

the reſt,, ,put to them a. bundle of ſweet berbs , or ſweet 

bs chopped, falr, and þurter', being throngh boild dit 

thew, and ſerve theni Tip A derp. clean diſh wich alt "y 
fi ippers about th nf. © 

" Othermayes. © | 


Put them into a Pipkin or skillet' of boiling milk or 
, cream, put to them two or three ſprigs of mint, and ſalt, 
- - bei q tenc TOs thick ow with a kcelewi 


, 


Dy; . or Fa Peaſe "ROM 


A: e.(that ſome call ſeed-wa _ 
monly they! LF. 8 little worm gaten , (tho ſe arc 
oiling peaſe) p ck and waſh them, and jo then 

uw in'a.p tor pipkin ; being rn, boild, 
| » the of "them, ftrainthem and ſer them by fo! 
Lic Rey feairely. aſt, a bundle of - mints 


in boil 
take c 


wr 1748 | 
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T whe the former ſtrained peale. pottape, put to FAR 
q 5 - fakt, large mace, -a bundle of ſweet erbs, and ſome 
icklabdapers 5: few tliem wellrogerber , then-ſerve them 

pdifhcles ſcawred, wich chin lice of breadin ths 


; ths excellep femed Broth for F ih - amy 


Ec a boiling ſome fair water itt a pipkin, then "REV 
D, [ſine qacmeslrarkd put to it; with: large mack; 'whole 
na a bundle of ſweer lierbs; ſone (ſtrained and 

| Þ nd. ſome raiſins of the ſun,; being:welth iew- 
edona ſoft fire, = pretty thick , put in ſomeclaret wine 
and ſugar, ſerveitin a cleanſcowred deep diſh or — 


Pee, aad arneecl on ger 


Af in : Othom: Parege. cj 
ala and 1 I: WES. os 
JR ones age 0 then have a "piphis of 
A boilin liquor oyer chefire, when the-liquor:boils-puc 
inthe fryed onions butter andall, with pepper and ſalt, 
. "being well ſtewed rogether, ferve 1 it on ſops of French bread 
or + my 
Seay 3 | Almond Pattagec” 
PAkea podad of almond paſte, and Grain it with Gan 
 -new milk, then have a pottle of cream boiling in a 
Pipkin or skiller, put in. the milk and almonds with ſome 
race, ſalt, and ſugar; ſerveit in a clean diſh on ſippets of 
French bread, and ſcrape on ſugar. Ss 
Otherwayes. 7 1 
* Strain them with fair water”, and boil them with mace, ; 
Ee wy | _ 


. at 
& pI TOY 


ſale, and ſugar. (or nor a” ) adde two OE three: rolk ks of 
diſſolved or affrony _ ſore? ir as. egoy 


Wd / OP Candi ae ark : 
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i} »half a. 
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F 


being almoſ boil pat in three or four For of fob! 


. * 


Oatmeal Candle p 


' THIN 14:0 acric} n (21 fp 


, oi aint put ve trained-ohemeal, \ mace, ks 
bread, 


# + * a. 
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4% + 2 f'* 


doit i 


Boi aleor beer , ſcum it, and_ put to it two or three 

blades of large mate; fmethoedd manchet and ſugar; 
then » aivive nds ofa pps with ſome —_ 
edanifeadew ive wand +" + Daya 


> % £ \ + AS: 


Bae, ale, ſcata'ie, and phe t eo it ſlices of fine 
mancber , lar mace, fogar, or honey. Sometimes 
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Tome a ; Alcbwry 

| + 3% IS EYE Sri w TR. | | 

* Roi bear or ale, ſcum it; and put in ds wi, anda 
fog bottom of a mancher, boit * vell, then put in ſome 
ar. | , ITS 
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 butter'd beer ; put itint the flags 


Fake bord eggs 


"0 FAY ITE Gy wth 
* 


B00t3147 2 ""Batrred Beer or Ale atherwayes 


+ 
_ Fs {LI 


} ovale acid from it; then 
al yy gage in ola pes potwith 
foi and normeg , purthem 


6 well browe; drink je when you goto 


$14 Otherwayess PI 


of beer of ale, put five yolks of eggs to 
anda pom poco he 
GE afenomeeof beaten 


Mir watee ina cilter , 
ftore of currans ,” 


m n bein almoſt boild and he! | 
mon 1 ing wine, __—_ and ſome Nexined yolks of eggs. 


Otherwayes with flic :* bread, water, currans, and mace, 
and being wel boild, purto it ſome ſugar, whire wine, 20d 
burrer. ; 


F 


have kixeges, whites 


why 
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Ti 0 wake a SY pon ak Sack, Claret, White Win, 
67h Ate, B Beer, or 7 ayes of Oranges, &c. 
nth a little cream, ii 


| Ake lks.of eggs 
.*,, them: w/ wby ahen -haye. a clean ſcope 
y ket, as ne þ pudino3ts portle.f. 90d {weet cream, and; 
goodquanuty of whole'cinamon, et it a- boiling ona 
_ charco: r it- contiqually ; the cream haying ag} 
por of thec cinamon, put in the ftrained epgs 
cream into yanrskillet, ſtir them « ther, and give IS 
waim, hays have ſome lack in a ”_ baſon or pol. 
putmeg.; pA ackand ſugar i Warm. x eu # nc thas. 
ont | pour your & $-and cream. very bigh into the 
; pets mans ſpacrer 394 it, then n age on loaf lugar 
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Ot/ ayes. 
ff "_ IE fac Po vey. ;forre}, and train it with any 

of the foreſaid liquors, or (i mply of i its ſelf, then boil ſome 
milk ic ina clean ſcomred zhjlier, being boild, take it off and 


vol 0 Een PR.tkto wo ins : Tv not tao hae, fot 


Daſs F Herbs eherwa Jos. 


*T FI 25 + Sets. 'r d dller,\ | pur in ſome milk into it 
and ſome RE , the roſemary being well __ 


_ ——__ a «tc41 
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br eas FORO £5 40 «AF» Et 47 SS”. warn s 
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pi, take coor and tare foe lor een pot, put.to 
cardts camomile, mia, or or marigold 


"rS 


cy hs eo 
"that the eggs may be "FF 


ſome nutme p; ginger, _— O_— chen cut g lemon 
in llices, an _ it in batter, fry ir, and put on a ſpoonful 
(> Lg en PG knely inlaid borer 4nd 


_ 7% + % IT ; hl 


Big "Y 2Yy 4s we, or. = butter d. PIE of PL HI " _ 


T Ake fine young ſpinage, 7 Ong and waſh it clean; then 
| + have askiller or pan of fair liquor on the fire, and 
on ie boils, put in the LE, giveita m__ or two, 


hen ole eg, eo 


nor too ard boild, and ſcrape on 


| Soops. of Carrots 


B# | boils, cleanks, ſtamp, and ſeafan Fey in all. points 
| +2. as before;, thus alſo potatoes, ih parſnips, tur- 
vips, "Firgipa.ertichocks, onions, or beets, of fry rs the 
foreſaid roots'bein being þoild and cleanſed ,;.gt peeled. 

2 red, and lerye them wich th heaten buceer 
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| to-them yolks of hard 
n, butrer,. gar, white wine, 


s;butcer , ſugar , and 
's - ſcrape on ſi 


br hae #la 'ekiller of 
Tra up 


oild "A them, and - ve 


4th 
beaten butter and (ale about the diſh , or bytter 
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\ Battered Collyflewer s.' 
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mens nepal it boil pat 


tops of thecollyflowers, the root Xing 
ſome fat toit , and bein end 


{ it not ro0 \much,”'t 
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To bane Goard: BL Concumbers or Mnckemiling 


Ur them into gi pieces, and p ' aadcleanſe them ; then 
havea boiling han! pan of water, and whenit boils pu 
the un pions, ; &c,.with ſog Bic, being boild. drain 
them well from t Carer, by D405 4nd ſerve een 


OtherwaJese . 
Eo "Vay in lice being Erna d and peeled, either fow 
redox. in batter ; being fryed ferye; chem: with beaten but 
vinegar, or beaten butter and.j guyce of orange, ot 
bearen with itele water, and-ſerved in acleau diſh 


with fryed parlley, ic (! Pon, apples, ſlic? C onions fryed, 
or ſweet herbs. 


EET Y 


To make buttered Laaves, | 
1:90 0073732 "Ho Eo 


cer burree-melced, and. half « pint 

4 mixed with warm milk from the 

Cow, _ & I RL altogether , make 

it as ſoft as mancher paſte, and makeit up into ligtle man- 
MErs Ag Dig as an egg,..cut and prick: them , and pur chem 

. on; Paper, bake 'them ke mancher with the oven; opel, 

190 will Flagg: | baking,” being, baked melt ina great 

{hz poundof frveer. butter, and pu © roſe water in it,draw 

! aka and. -pare Away p< age then lic chemin 
FIOARIS.ANG put RI melted butter , turn chem 

n/take a warm diſh and 


($200k £1343 61633 *Þ 


#w- 1 end Mftryo Contely: an 
ickne , then putint the ES, and ſo ar 

gh, then pain the idle pies and og them 
SO Noorfnina diſk: ity you be not ready to om 
in, ſet chem in the oven again, and cover them with a pa- 


pert to keep them from drying. 


1 by” To. Pol Frenth Beans or Luping, 1,0, IE 


| int cake away the tops of the cods and the ftrin cod 
0p, F havea pan or skiller-of fair water boiling on the fire, 
Kt Bf when it boils pur chem in with ſome ſale, and boil them up | 
args being boild ſerve them with beaten butter in a fair 
| el ah, and falt about it. | 


_ To beil Garden Beans. 


I Eing ſhelled and: cleanſed, put them-in into boiling li- 
4AÞ-quor with ſome falr, boil them up quick, and being 
boild, drain away the liquor and butter em, diſh 

a diſh likea croſs, and ſerve them with pepper and falc on 


the diſh fide. | 
EF --..Thus alfo green peaſe, baſlers , , broom-buds orany 
r, kinds of _w_ 


it i v. - 
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q ny Reak fx, ig; or tet phy) tate or ted, beat thin 
"1 D ragether in a diſh, ard pne ſet to them, then put 
az ſome butter « meltipgint'frying-pai , and fry it 

- more or leſs accortdins to you cſcretion, onely 


to ils 
on one I deor bortom, a 
EO imesmake it greet with jayte of ſpinage 
Shr—e am with the eg egrans it with green ſauce, 
little vinegar and ſugar bold together, and ſerved up ini | 
| diſh with the omler, 


7 he ſecond way, 


, and put to them ſome grated white 
a” Dey parftey minced very ſmall, ſome 
jge beaten fine, and fry it well on both ſides. 


| The third WA). 
a _ Ry toafh ' of manchet,a! ard the eggs to them = 
£7: Staten and ſeaſoned with falr, and ſome fiye0; 


| pour the butter and in pe over all, 
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&. FThC ; Fg 2K. 7 F0 >, «fill wap. EE 
Tetererrgin , cut thetn in round ſlices. and 
fry them with a quarter of a pound of butter, when 
the apples are fryed =; them ſix or ſeven eggs beat- 
en with a little Cen being wnely fryed diſh i itona gue 
6s, hore "de Rirowon ſuger 


My" TE the epps Mied-hefnels cortans; and pieces of 
preſerved lemons; being fryed roul itup like a pud. 
| ding, and ſprinkle it with roſe-water, cinamon- water, and 
ſirow 0 on n fine ſugar, | 


ag 


— Y 


em | Tbe fexth wa). 
7 ZExr 20 eggs , and put to them a little cream Harty 
ey grated bread, a lictle preſerved lemon-peel, minced or 
grated very ſmall, anduſeit as the former. | 
The ſevemh way. 


Tc a quarter of a pound of inter{arded bacon , take 
ir from the rinde, cut it into dice-work, fry it, and 
being fryed put in ſome ſeven or cight beaten eggs with 
ſome ſalr; fry them, and CN —— ous grape ver- 


Juyce, | 


7+ CIS 


| 
1 
1 
| 
nutmeg, beat al theſe , par en Und _ then | 
wich ſwer butter, and ferveit with cinamon and ſugar, of if 
p Ol ly, put the eggs toitinthe pan. a 
ME R £5 + | | 
HUB $2222? 4 The eleventh Way. 
| wa being (hort andfne i | 
- as: poor fryit 'Y 
| epps and pourit i 
nceleeks 1 ſmall, beat them with the eggs and i 
| - ſomeſale, and fry them. 
| *Ake endive that is white, cut it Sroſly, fry it with 


meg, and put the eggs to toit, or boil it being fryed; | 
it "with ſugar. | 


on S, 


ie wich the eggs, gala bY | - 
; the pan and d fry it. = 


m 
W 
rs 


0r 


T be fifteenth way. | 


Takeſig or eight eggs,, beat chem with ſalt, and make 


a ſtuffing with ſome pine-kernels,currans, ſweet herbs,ſome 
minced freſh fiſh, or ſomeof the milts of carps that haye 


been fryed or boiled in good liquor, and ſome muſhroonis 


I balf boild and lic't, minglealtogethec with ſome yolks or 
whites of eggsraw, and fill up great cowcumbers there. 
with being coared, fill them up with the forefaid forcing, 


pare thetn, and bake chem in a diſh, or ſtew them between 
two deep baſons, or deep diſhes , put ſome butter to ther, 


| ſome ſtrong broth of fiſh, or fair water, ſome verjuyce or 
vinegar, and ſome grated nutmeg, and ſerve them on a dif 
| with ſippets. | 


The ſixteenth way accorains to the T utkiſh mide; 
Take the fleſh of a hinder parc of ahare, or any othet 
yeniſon; and mince it ſmall witha lictle fat bacon , ſome 
piſtaches or pine-apple-kernels, almonds, Spaniſh or hazel 


| nurs peeled, Spaniſh cheſnuts or French cheſnuts roaſted 


and peeled, or ſome cruſts of bread cut in ſlices and toaſt- 


edlikeunto chefnuts, ſeaſon this minced ſtuff with fait; 
ſpices, and ſome ſweet herbs, if the fleſh, be raw adde there- 


unto butter and marrow, or good ſweet ſuet minced fmall 
and melted in a skiller, pour it into the ſeafoned oreat char 
is mincedand fryit ; then melt ſome butter in askillet or 
pan, and make an omtlet thereof,. when it is half fryed pur 
to the minced meat, and take the omlert our of the frying- 
pan with a skimmer, break it nor, and putitin a diſh that 


_ the minced meat may appear uppermoſt , pur ſome gravy 
on the minced meat, and ſome grated r.utmeg, ſtick fome 
_ fippets of fryed mancher on it, and ſlices of lemon. Roaft- 


Fn meat is the belt for thls purpoſe. 


The ſeventeenth way.” 


Lo 


=, Take the kidneys of a loin of veal after it hath beer welt 
K toaſted, mince ic together-with its far, and ſeaſon ic witlt 
alt; ſpices, and fome time or other ſweer herbs adde there- 


& 
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unto ſome fryed bread, ſome boild muſhrooms or ſomeyi. 
ſtaches, make an amlet, and being half fryed put.che min. 
ced meat on it. CEE 


; Fry them well together, and ſerve it up with ſome orated 
nutmeg and ſugar. | ; 


The eighteenth way, © 
E hw a carp or ſome other fiſh, bone it very well , - and 
_ .* - addecoit ſome milts of carps, ſeaſon them with pep- 
per and falr, or with other ſpices, adde ſome muſhrooms, 
and mince:them altogether, put to them ſome appleker. 
nels, ſome currans, and preſerved lemons in pieces ſhred 
_ very ſmall ; frythem in a frying-pan or tart pan , with 
ſome butter , and bUng fried make an omlet; Being half 
fried, put-the fried fiſh on it, and diſh them on a plate, roul 
it ropnd, cut it at both ends, and ſpread them abroad, 
erate ſome ſugar on it, and ſprinkle 0n roſe-water. 


+T he. nineteenth way, 


wn wow AX XX® => 


E Ince all kinde of ſweet herbs , and the yolks of hard 
eggs together, ſome currans, and ſome muthrooms 
half doild, being all minced cover them over , fry them 3 

the former, and ſtrow ſugar and cinamon on it. : 


gm mw em aw 


| | The twentieth. way. 
Far young and tender ſparagus, break or cut them 1nt0 i 

- ſmall pieces, and half fry them brown in butter, P" i 
into them eggs beaten with ſalt. and thus make your ome: 

\- Orboilthem in water andfalt , then fry them in {wel 

\ butter, put the eggs to them and make an omlet, diſh it,and 

put a drop or'two of vinegar or verjuyceonit 
Sometimes take muſhrooms, being ſtewed make an - 

| J 


hens O#Bw. ang. mwiby 
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i The Art and Myſtery of Cookery, arg þ 
1 I {r, and ſprinkle it with the broth of the muſhrooms , and | 
grated nutmeg. no 7 
T he ene and twentieth way. 4 
Lice ſome apples and onions, fry them , but not too 7 
much, and beat ſome ſix oreight eggs with ſome ſalt, 
1d I purthem to the apples and onions, and make an omle: : 
p. {i being fried, make ſauce with vinegar or grape verjuyce,but- 
s I fer, ſugar, and muſtard. 


To areſs hard Eggs divers WaYes., 
T he firſt way. 


Pome butter into a diſh , with ſome vinegar or ver- 
& juyce, and ſalt, the butter being melced , putin two 
or three yolks of bard eggs, diſſolve them in the butter and 
verjuyce for the ſauce; then have hard eggs, partthem in 
halves or quarters , lay them in the ſauce , and grate ſome 
4 I futmep over them, or che cruſt of white bread. 


T he ſecond way. 


n = Fry ſome-parſley, ſome minced leeks, and young onions, 

If vhenyou have fried chem pour themmnto a diſh, ſeaſon 
| them with ſalc and pepper,and put to them hard eggs cut in 
halves, put ſome muſtard to them, and diſh the eggs, mix 
the ſauce well together, and ponr it hot on the eggs. 

0 T he third way. | 


i The eggs beivg boild hard, cut them in two, or fry them 
_ in butter, with flour and milk or wine; being fried, put 
them in a diſh, put to them ſale, vinegar, and juyce of le-. 
4 x Non, make a ſweet ſauce for it with fome ſugar, juyce of 
lemon, and beaten cinamon. | 
The forth way. © Migent 
.-.Cut hard eggs in twain , and ſeaſon them with 2 white 
Lo Fiz +. ſauce 
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 fauce madein a frying- pan with the yolks of raw eggs, ver. 
Juyce, and white wine difſolved together, and ſome ſalt, | 
tew ſpices, and ſome ſweet herbs , and pour this ſauce oyer 
the eggs. OT 
The fifth way in the Portugal Faſhion, 

_ Fry, ſome parſley ſmall minced, He onions or leeks 
in freſh buttter, being half fried » Put into them hard 
eggs cut into rounds, a handful of muſhrooms well picked, 
waſhed and lic't, and ſalt, fry all together , and being MW 
almoſt fryed _, put ſome vinegar to them, diſh them, and MF. 
grate nutmeg on them , ſippet them , and on theſippets 
ſlic't lemons, F 


The fixth way. = 
Take ſweet herbs, as purſlain, lectice, burrage, ſorre| 
parſley, chervel, _ and time, being well picked and waſhel 
mince them yery ſmall , and ſeaſonthem with cloves, pt i 
per, ſalt, minced muſhrooms, and ſome grated cheele, pit 
ther to ſome grated nutmeg, cruſts of manchet, ſomecur- 
rans, Pine-kernels, and yolksof hard eggs in quartets, 
mingle alrogether, till the whites and ſtew chem in a diſh 
ſtrow over the ſtuff being fried with ſome butter, pour ile 
fried force over the whites being diſhed , and grate font 
nutmeg, and cruſts of mancher. | 
Or fry ſorrel angput it over the eggs. 


: | To butter a Diſh of Eggs. 


Ake twenty eggs more or leſs, whites and yolks 4s j0 

.\& pleaſe, break them into a ſilver diſh, with ſome fal, 

and ſet them on a quick charcoal fire , ſtir them with 4 f- 
ver ſpoon, and being tinely. buttered put to them the jujE 

of three or-four oranges frac orated nutmeg, ane ſom 

times beaten cinamon ; being thus dreſt, ſtrain them al 008 
firſt, or afterward being burcered. 7 


Wl 
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To make a Bik of Eggs. 


{ Hans a good big diſh , lay a lay of lices of cheeſe be. 
_ tween two layes of toaſted cheat bread, pur on 
them ſome clear mutton broth , green or dry peaſe broth, 
or.any.other clear pottage that is ſeaſoned with butter and 
| alt, caft on ſome chopped parſley groſly minced, and upon 
, that ſome poacked eggs. 
_., Ordreſs this diſh whole or in pieces, lay between ſome 
carps milts fried, boild, or ſtewed, as you do oyſters, ſtewed 
and fried gudgeons, ſmelts, or oyſters, ſome fryed and 
| ſtewed, capers, muſhrooms, and ſuch like junkets. 
 . . Sometimes you may uſe currans, boild or ftewed prunes, 
and put to the foreſaid mixture, with ſome whole cloves, 
\ nutmegs ,- mace, ginger, ſome white wine, verjuyce, or 
ſrern auce, ſome grated nutmeg over all, and ſome carved 
ON, * | | 


\ 


Eggs in Moonſnine.- 

' Þ. Reak them in a diſh upon ſome butter and oyl,melted 
- orcald, ſtrow on them a lictle ſalt, and ſer them on 
_ achafing diſh of coals, make not the yolks two hard, and 

in the doing cover them, and make a ſauce for them of an 
onion cut into round ſlices, 'and fryed in ſweet oy! or but- 
ter, then pur to them verjuyce, grated nutmeg, a little falr, 
and ſo. ſerve them. 


Eggs in Mooſvine otherwayes. 


ne bY the beſt oyl you can get, and ſer ir over the fire on 
LT. aſilverdiſh, being very hot, break in the eggs ,and be- 


fore the.yolks of the egos do become very hard, take them 


78 Vp and diſh them in a clean diſh ; then make ſauce made of 
"Lf 23 Tz fried 


& - : > } r 
| 


fried onionsin round ſlices, fried in oyl or ſweet butter (1; 
a nd ſome grated nutmeg. " 
3-2  Othermagpes. 

Makea (irrup of rofe-water, ſugar, ſack, or white wine, 
make it in a diſh and break the yolks of the eggs as whole 
as you can , putthem in the boiling firrup with ſomean. 
bergreece}, turn them and keep them one from the other, 
make them hard, and ſerve them ina little diſh with ſugu 
and cinamon. ' | 


| Otherwayes. 

| Takea quarter of a pound'ot good freſh butter, balmit 
on the bottom of a fine clean diſh , then break ſomeeight 
or ten eggs upon it, ſprinkle them with a little ſalt, and ſet 
them on a foft fire till the whites and yolks be pretty clear 
and ſtiff, but not too hard , ſerve chem hot , and puton 
them the juyce of orange and lemons. 
' Or before you break them pyt to the butter ſprigs 0! 
roſemary, juyce of orange, and ſugar # being baked on tie 
embers, ſerve them with ſugar and beaten cinamon , andit 
. placeof orange, verjuyce. | : 
eo” Eggs otherwayes. 

Fry them whole in clarified butter with ſprigs of role 

mary under, fry them not too hard , and ſerve chem witl ſ 
fryed parſley on them, vinegar, butter, and pepper. 


To dreſs Egon the Spaniſh Faſhion, called wives me quia. Þþ 
, [ A ke twenty eggs freſh and new, and ſtrain them will 


a quarter of a pint of ſack, clarer, or white wine, ® 
quartern'of ſugar , ſome grated nutmeg, and falt; beat i 
chem together with the juyce of an orange, and putio þ 
them a little musk, (or none) ſer them over the fire, and 
- ſtir them continually ill they be a lictle chick, (bur not f09 
much ſerve them with ſcraping ſugar being put in a clean 
warm Giſh, on fine toaſts of mancher ſoaked in juyc* : 

| | OT” 10N ONGLICY © FO _—_ 


The Art and Myſtery of Cookery, ar; 
al WY orange and ſugar, or in claret, ſugar, or white wine, and 
| ſhake the eggs with orange comfits,. or muskedines red 
and whire. 


To dreſs Eggs inthe Portugal Faſbion 


- hen the yolks of twenty eggs, and beat them very 
LJ wellinadith, pur tochem ſome musk and roſe- water, 
| made of fine ſugar, boild thick in a clean killer , put in the 
_ epps, and ſtew them on e ſoft fire , being finely ſtewed, diſh 
- them on a french plate in a clean diſh, ſcrape oa ſugar, and 
' trith the diſh with your finger, 
| I  , © FF  Otherwaſes. 
Taketwerty yolks of eggs, or as many whites, put 
| them ſeverallyinto two diſhes, take out. the cocks tread, 
and beat them ſeverally the ſpace of an hour', then have a 
ſirryp made in two ſeveral skillets, with half a pound a 
te BF piece of double refined ſugar, and a little musk and am- 
lin BY bergreece bound up cloſein a fine rag , ſet thema (tewing 
| ona ſoft fire till they be enough on both ſides, then diſh 
them on a {ilver plate , and ({hake them with preſerved pi- 


fc i ftaches, muskedins white and red, and green citron ſlicr. | 
th BF Put into the whites the juyce of ſpinage to make them 
Sreen. A EN 
i To ariſs Eggs called in French, Ala Hugenotte, or 
the Proteſtant way. cg 9 


l PReak twenty eggs, beat them together, and put to 

| 1) chem the pure gravy of a leg of mutton, or. the gra- 
By vyof roaſt beef, ſtir and beat them well rogerher over a 
0 chafing diſh of coals with a little ſalt, adde to them alſo 
df Juyce of orange and lemon, or grape verjuyce; then put 
0 W in ſome muſhrooms well boild and ſeaſoned. Obſerve as 
1 W ſoon as your eggsare well mixed with the gravy and the 
other ingredients, then take them off from the fire, keep- 
Ff 4 ing 
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ng them cover&g awhile, then ſerye thera with ſome gre 
- Sometimes to make them the more pleaſing and tooth- 

ſome, ſtrow ſome powdered ambergreece , and fine loaf 

ſugar ſcraped into them, and ſo ſerve them. + 


To cheſs Eegs in faſtion of 4 Tanſe. 


f Kors twenty yalks of eggs,” and ſtrain them on fleſh. 
dayes with abogr half a pint of gravy , on fiſh dayes 
with cream and'milk, adde ſalt, and four makeroons mal | 
grared, as much bisker , ſonie roſe-water , a little fach or 
Claret, and a quarterof a pound of ſugar, put theſe things 
co them with a piece of butrer as big as a walnut , andſr: 
them on a chafing-diſh with ſome preſerved citron or | 
mon grated, or cut into ſmall pieces or little birs, and ſome 
pounded piſtaches ; being well buttered diſh ir on a plate, 
and brown it with a hot fire. ſhovel\, ftrow on fine ſugar, 

and ſtick it wigh preſerved lemon. peel inthin ſlices, 


Eyos and Almonds. 


| T ae twenty eggs and ſtrain them with half a poundoi 

almond paſte, and almoſt half a pint of ſack , ſugar, 

- putrneg, and roſe-water, ſet them on the fire , and when 
they be enough. diſh them on a hot diſh withouttoall, 
ftick them with blanched and flic't almonds, and wafers, i 
ſcrape on fine ſugar,'and trim the diſh with your finger. 


» x To broll Fgge. 


Take an aven peel , heat it red hot,, and blow off te 
*- duſt, breakthe eggsonit, and put them into a Þ0! 
ven, or brown them on the top with a red hot fire ſhove]; 

Ho finely bro.1d, put them into a clean diſh, with pa 

4s Th cnorarabe gravy, 
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| gravy, a little grated nutmeg, andelder vinegar; or pep- 
| per, vinegar, juyce of orange, and grated nutmeg on them, 


To areſs poached Epos. 


T"Ake a dozen of new laid eggs, and the meat of four or 

five partridges, or any roal? poultrey,mince it as ſmall 
as you can, and ſeaſon it with a few beaten cloves, mace, 
and nurmeg , put them into filver diſhwith a ladle full or 
 twoof pure mutton gravy, and two or three anchoves diſ- 


| folved, then ſet ita ftewing on a chating.diſh of coals , 
| being half ftewed, asit boils put in the eggs one by one, 
| andas you break them, put by moſt of the .. Jay and with 

one end of your eþg-ſhell put in the yolks round in order 

amongſt the meat , let them ſtew till the eggs be enough, 
| then putin alittle grated nutmeg, and the juyce of a couple 
| oforanges, put not in the ſeeds. wipe the diſh, and garriith 
it with four or five whole onions boild and broild. 


% 


| A Otherwayes. | 
The eggs being poached, put them ina diſh, ſtrow ſalt 
on them, and grate on aheeſe which will give them a good 


reliſh. 
Otherwayes. - | 
Being poached and diſhed, ftrow on them a little falt, 
ſcrape on ſugar, and ſprinkle them with roſe-water, ver- 
Juyce, juyce of lemon, or orange, a little cinamon-water,or 
fine beaten cinamon. : | 


Otherwayes to poach Eggs. 


"TA ke as many as you pleaſe, break them into a diſh,and 

put to them ſome ſweet. butter being melted, ſome 
falr, ſugar, anda lictle grated nutmeg, give them a culiet 
in the diſh, &c. NE. 


Orhere 
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m6 The Accompliſht COOK: Or, 
| _ _ Otherwayec. 
Poach them, and'put green ſauce to them, ler them ſlant 
a while upon che fire, then ſeaſon chem with falr, anda lit. 


- tle grated nutmeg. C | tet 

Or make a ſauce with beaten butter, and juyce of grape 10; 
mixt with -ipocraſs, pour it on the eggs, and ſcrape'on Ml 

ſugar. AI 7 bus FE ar 
- Otherwayes. | | 5 E. 

. Poach them either in water, milk, wine, ſack, orclex re 

verjuyce, and ſerve them with vinegar in ſaucers. 
Or make broth for them, and ſerve them on fine carved M$ © 


ſippets, make the broth wich waſhed currans, large mace, 
fair water, butter, white wine, and ſugag, vinegar, juyceo! MW 
orange, and whole cinamon ; being Ithed run chem over MW © 
with beaten butter, the ſlices of an orange, and fine ſcra iſ : 
t 
\ 


pig ſugar.” | 
Or make ſauce with beaten almonds, ſtrained with ver- 
juyce, ſugar, beaten, butter, and large mace , boild and 
diſhed as the former. 5" | 
Or almond milk and ſugar. _ ' 
> -— { 
A grand Forc't Diſh of Eggs. 


3. ks twenty bard eggs, being blanched part them in 
halves long wayes, take out the yolks and fave the 
_ © Whites, mince the yolks, or ſtamp them amongſt ſome 
+ march-panepaſte, a few ſweet herbs chopped ſmall, and 
mingled among ſugar, cinamon, and ſome currans well 
waſhed, fill again the whites with chis forcing , and {et 
them by. 
\. Then have candied oranges or lemons , filled with 
march-pane paſte, and ſugar, and fet them by allo, 
Then have the tops of boild aſparagus, mix them witlt 
a batter made of flour, ſalt, and fair water, and ſerthen 


> 


| Nexs 


*are 
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' Next boild cheſnuts and piſtaches, and ſet them by. 
Then have skirrets boild, peeled, and laid in batrer. 
Then have prawns boild and picked, and ſet by in bat- 

ter alſo, oyſters parboild and cockles, eels cur in pieces be- 
ing fleyed, and yolks of hard epps. h 
| Next have green quodling ſtuff, mixt with bisket bread 
and eggs, fry them in little cakes, and ſet them by alſo. 
' Then haveartichocks and potatoes ready to fry in bat- 
ter, being boild and cleanſed alſo. | 
{| Then haveballs of parmiſan as big as a walnur, made up 
Ss and dipped in batter, and fome balls of almond paſte. 
| Theſe aforeſaid being finely fryed in clarified butter, and 
muskefied, mix them in a great charger one amongſt an- 
| other, and make a ſauce of ſtrained grape verjuyce, or 
| white wine, yolks of eggs, cream, beaten butter, cinamon 
and ſugar, ſet them in an qven to warm : the ſauce being 
boild up pour ir over all, and ſet ic again in the oven, ict ir 
with fine fugar, and ſo ſerve it. 

59 Otherwayes. 

Boil ten eggs hard, and part them in halves long wayes, 
take out the yolks, mince them and put to them ſome ſweet 
herbs minced ſmall, ſome boild currans, falr, ſugar, cina- 
mon, the yolks of two or three raw egps, and fome almbnd 
paſte (or none) mix altogether, and fill again the whites, 
then lay them in a diſh on fome butter with che yolks 
downwards, or ina patty-pan, bake them, and make ſauce 
of verjuyce and ſugar, ſtrained with the yolk of an egg and 
cinamon, give it a walm and put to it ſome beaten butter ; 
being diſhed, ſerve them with fine carved (ippets , flic'c 
orange, and ſugar. | | 


To make a great compound E789 as big as twenty E795 


ys ewenty egos, part the whites from the yolks. and 


ſtrain the whites by themſelves,and the yolks by chem- 
= leives 


dy Ai ARENA a IN RP, 


bladder, faſt bound up as round asa ball, being boild hard 


- buttered, lay the toaſts in a fair clean ſcowred diſh, put 
_ the gps on the toaſts, and garniſh the diſh with pepper, 
_ and falr. 


\ 


*% 


gar, and to the whites almond paſte, musk, juyce of oran. 
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ſelves; then hav 


put it in another bladder , and the whites round aboutit 
binde it up round like the former, and being boild it wil 
be a perfe&t eg. This ſerves for.grand ſallets. 

- Or you may addeto theſe yolks of eggs, muck and an. 
bergreece, candied piſtaches, grated bisker bread, andy, 


ges, and beatenginger, and ſerve it with butter, almond 
milk, ſugar, and jayce of oranges. $7 


. .. To butter cops po toaſts, 


7 Exe twenty eggs, beat them in a diſh with ſome ſalt, BR 

L and put butter to them ; - then have two large rollsor WM 
fine manchers, cut them into toaſts and toaſt them againlt 
the fire with a pound of fine Tweet butter , being finely 


Otherwyes, half boil them in che ſhells, then 


butter them, and ſerve them on toaſts,, or coaſts about 


Totheſc eggs ſometimes uſe musk and ambergreece,and IM 
no pepper. =_ 


\'N 


FEES Otherwayes. | 


Take twenty eggs, and ſtrain them whites and all with 
a little falr, then have a skiller wich a pound of clarified 
butter, warm onthe fire, then fry a good thick toaſt of fine 
mancher as round as the killer, and an inch thick , the 
toalt being finely fryed, putin the eggs on it into the skil- | 
ler, to fry on the mancher, but not too hard, being finely | 


fryed put itona trencher plate with the eggs uppermoſt, 


and ſalt about the diſh, | 


* At 
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+ fn excellent way to batter Eggs. 
- 
Ake twenty yolks of new [aid or freſh eggs, put them 
into a diſh with as many ſpoonfuls of jelly , or muc- 
ron privy without fat, put toita quarter of a pound of 
| r, two ounces of preſefved lemon-peel , either grated 
or-cut into thin ſlices or very little bits, with ſome ſalt, 
and four ſpoonfuls of roſe-water , ſtir them together on 
the coals, and being buttered diſh them , pur ſome musk 
on them with ſome fine ſugar ; you may as well eat theſe 
epgs cold as hot, with a hetle cinamvn water or without. 
BE = Otherwapes. 

Dreſs them with claret, white wine, ſack, or juyce of 
oranges, nutmeg, fine ſugar, and a little falc , bear chem 
well rogether in a fine clean diſh, with carved fippets, and 
cand(fs; piftaches ſtuck-in chem, 


vp 
* 


OED Fees buttered in the Polonian Faſhicy, 


Ake twelve eggs and beat them in a diſh, then 
have ſteeped bread in gravy or broath , beat them 
together in a mortar, with ſome falr , and put ir to 
the eggs , then put a little preſerved lemon-peel into ir, 
either {mall ſhred or cut into ſlices, put ſome butter into * 
it, butter them as the former, and ſerye them on fine ſip. 
es. : 
: Or with cream, eggs, ſalt, preſerved lemon-peels grated 
or in llices. +2 
Or grated cheeſe in buttered eggs and falt. 
7 _ Othermagyes. 
Boil herbs, as ſpinage, ſage, ſweet marjoram, and endive, 
© butter the eggs amongſt them with ſome falt , and grated 
nucmeg. | 
 Ordreſs them with ſugar, orange juvce, falt, beaten ci- 
namon, 
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namon, and grated nutmeg, ſtrain the eggs with the juye 
of oranges, and fo butter ' them without butter, he. 
ing well buttered, put ſome more juyce over them and 
fugar, OL T0 ey: "2 


"TO make Afinced Pies of Egos. 


73 Oil them hard, then minc#them and mix them with 
2) cinamon , © raw currans, caraway-ſeed, ſugar, dates, | 
minced lemon-peel, verjuyce, roſe-water, butter, and ſalt, 
fillyour pie or pies, cloſe them, and bake them , being hx 
ked, liquor them with white wine, butter, and ſugar, and 
;ce them. Make your pies according to theſe forms. 


Eggs or Cxelque-ſhoſe. 


Reak forty eggs, and beat them together with ſome 
12 ſalt, fry them at four times, half, or but of one (ide; 
Li, before you take them out of the pan make a compolition } 
or.compound of hard eggs and ſweer herbs minced, ſome 
boildcurrans, beaten cinamon, almond paſte, ſugar, and 
_juayceof orange, ſtrow all over theſe omlets, rou) them up 
like a wafer, and ſo of the reſt, put them in a diſh witl 
ſome white wine, ſugar, and juyce of lemon, then warm 
and ice them in an oven, with beaten butter and fine ſugar. 
Otherwayes. po 
_ Set 0naskillet either full of milk, wine, water, verjuyce, 
or ſack, make the liquor boil, then have twenty eggs beat- 


en together with ſalt, and ſome ſweet herbs chopper, By | 
| cnem 


, 
: 
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them through a cullender into the boiling liquor, or put 
chem in by ſpoonfuls, or altogether ; being. not. roo hard 
boild,take them up and diſh them with beaten butter, juyce | 
of orange, lemon, or grape verjuyce, and beaten butter, 


Blanch anchet ina Frying- pan: 


Ake ſix eggs, a quart of cream, a penny manchet gra» 

ted , nutmeg grated , two ſpoonfulls. of roſe-water, 
| and two ounces of fugar,. beat it up like a' pudding; and 
fry it as you fry a tanley, being fryed turn it ouronaphate, 
quarterit, and put on the juyce of an orange and ſugar. 


Ouelque-ſhoſe otherwayes, 


Ake ten epgs, and beat them in a diſh with a penny 
mancher grated, a pint of cream, ſome beaten cloves, 

| mace, boild currans, fome roſe-water, ſalt, and ſugar , 

| beatalcopether, and ſry it eicher ina whole formofatan- 
ſey, or by ſpoonfulls in little cakes; being finely fryed, 
wy chem on a plate with juyce of oranpe and ſcraping 
ſugar. ; 


Other Fricaſe, or Quelque-ſhoſe. 

Ake twenty epgs and ſtrain them with a quart of 
| £4 . cream, ſome nutmeg, ſalt, roſe-water , anda little 
| ſugar, chen have ſweet butter ina clean frying-pan, and 

put in ſome pieces of pippins cut as thick as a half-crown 

peece round the apple being coared, when they are finely 

fryed pur in half che eggs, fry chem a little, and then pour 

& on the reſt or other halt, try it at ewo times, ſtir the laſt, 

| diſh the firſt on a plate, and put the other on it, with jayce 
of orange and ſugar, 


Other _ 


B 


and roſe water, then have two or three pippins or 
_ other good apples, cut in round flice#through core and all, 


put them in a frying: pan, and fry them with ſweer butter; 
when they be enough take them op and fry halfthe eggs 


and cream in other freſh butter, ſtir it like a tanſey, and 


ing enough put it out into a diſh, pur in the other half 
or es and cream, lay the apples round the pan, and 


the other eggs fryed before, uppermoſt ; being finely fred 


diſhit on a plate, and put tot the juyce of an orange and 
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Eat a dozen of eggs with cream ,{ugar, nutmeg, mace, F: 


mc a} 9 > 


o_— 


7he Are and 1hftery of Cooktty. 433 


| 2588n2ntananey | 


The beſt wayes for Dreſliins o 
a - rbichocks. __ A 


1 
[ 
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To ftew Artichocks, 


Tile anicheals being boild,; take out the core, and take 
off all the leaves, cat the bottoms into quarters ſplit- 
ting them in the middle”; then have a flat ſtewing-pan or 
diſh, with manchet toaſtsin ic, ſay the artichocks on them; 
then the marrow of two bones, five or fix large maces, 
half a pound of preſerved plumbs with che ſirrup ; ver- 
juyce, and ſugar, if the firrup do not make them ſweet 
enough ; ſet all theſe ſtew rogether two hours, if you ſtew 
them in a diſh; ſerve them upin it, not ftirring them; onely 
| layigg on ſome preſerves which arc freſh, as bar berries, and 
S ſuch like, fpper it and ſerve it up. 
Inſtead of preſerved, if you have none, flew ordinary 
plumbs which will be cheaper, and do nigh as well. 


_— 


To fry Artichocks: 


Oil and ſever all from the botroms, then ſlice them ict 

the midſt, quarter them, dip them in bacter, andfry 

them in butter. For the ſagce rake yerjuyce, butter , and 
ſugar, with the juyce of an orange, lay marrow on them, 


Sarniſh them with oranges, and ſerve them up. | 
Gg Ti 
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To fry young Artichocks otherwayer. 


= ke young artichocks or ſuckers, pare off all the ou. 

| ſide as you pare an apple, and boilthem tender, then 
take them upand ſplit them through che midſt , do nat | 
take our the core, but lay the ſplic ſide downward on adr 
cloth to drain out the water; . then mix a little flour with 
two or three yolks of eggs , beaten ginger, nutmeg, and 
verjuyce, make it into batter, and roul them wellinit, 
then get ſome clarified butter, make it hot , and fry then 
in it tiſthey be brown. Make ſauce with yolksof egps, 
 verjuyce or white wine, cinamon , ginger , ſugar , anda 
good piece of butter, keep it ſtirring upon the firetillit 
be thick, then diſh them on white bread roafts, put th: 8 
caudle on them, and ſerve them up. 
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To make a Broth far a fick boay. 


2 T leg of veal and ſetit a boiling in a fallori 


of fair water, ſcum ic clean, and when you have 

ſo done, put in three quarters of a pound of cur- 

| rans, half a pound of prunes, a handfull of bur- 

rage, as much mint, andas much harts-tongue , Jet then 

| ſeethe together cill all the ſtrength be ſodden out of the 

= fleſh, then {train it as cledn as you can. If you think the 
W Party be in any hear, put in violet leaves arid ſuccoty. 


Toſtew a Cock againſt a Cipſumption, 


; Sig him in fix pieces and waſh hini eleat , theti take 
x. prunes; currans, dates, raiſins; fugar, three or fout 
$ leaves of gold, cinamon; ginger; nutmeg, and ſome maid- 
| en-hair cut very ſmall , pur all chefe foreſaid chings inco a 
| flaggon with a pint of muskadine, and boil chem in a great 
= braſs pot of half a buſhel; op the miouth of the flaggon 
| with a piece of paſte; and let it boil che ſpace of twelve 
hours, being well ſtewed ftrain the liquor, and pive it to 
the party to drink cold, two or three ſpoonfuls in the mor- 
tiing faſting and it ſhall help him ; this is an approved /Mrat- 
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Take 4 c00d ſleſhy >ck-, draw him and cut him to vie. 
| ces, waſh away the blood clean, and take away tlie lights 
that lie at his back, waſb it in white wine and no water, 


then put the pieces in a flaggon, and pur to it two orthree 


blades of large mace, a leaf of gold , ambergreece , ſone | 
dates, and raiſins of the Sun, cloſe up the flaggon with a 


piece of paſte, and ſet it in a pot a boiling fix hours, 
keep the pot filled up continually with hot water, being 
boild ſtrain it, and when it is cold give of it to the weak 
party the bigneſs of a hazel nur. Oo 


Stewed Pullets againſt a Conſumption, | 


—Ake two pullers being finely cleanſed, cut them to pi- 


3. .ces, and put them in. a narrow mouthed pitcher pot 


well glazed, ſtop the mouthof it wich a piece of paſte, and | 


| fetit a boiling in a good deep braſs pot or veſſel of water, 
boil it eight hours, keep it continually boiling , and ftill tl 
led up with warm water ; being well ftewed ſtrain it and 
blow off the fat, when you. give it to the party give!! 
warm with the yolk of an egg 6 

an orange, . 


To aiftill a Pig good againſt a C onſumption. 


hs Regen. fley it, and caſt away the guts; then tak 4 


the liver, lungs, and all the entrails, and wipe all with 

a Clean cloath; then put it into a ftill with a pound of 

dates, the ſtones taken our, and ſliced into thin lices, 4 
pound of ſugar, and an ounce of large mace. If the pal) 

be bot in the ſtomach, | then take theſe” cool herbs, a5 Vit 

_ Jetleaves, ftrawberry leaves, and half a bandfull of buglols, 
ſtyl them with a ſoft fire as yau do roſes, and let the pa 
| rak 
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take of it every morning and evening in any drink or 
' broath he pleaſeth. .. ning. 


' You may ſometimes adde raiſins and cloves. 


To make Broth good againſt a ( onſumption. 


Take a cock and a knuckle of veal \ being well ſoaked 


from the blood, boil them in an earthen pipkin of 


| fivequarts, with raiſins of the ſun, a few prunes, ſuccory, 


lange de beef roots, fennil roots, parſley, a little anniſeed, a 
pint of white wine, hyſſop, violet leaves, ſtrawberry leaves ; 


$ binde all the foreſaid roots and herbs a litcle quantity of 


each in a bundle, boil it leaſurely, ſcumir, and when it is 
boild ſtrain it chrough a ſtrainer of ſtrong canvas, when you 


S uſe it, drink it as often as you pleaſe blood warm. 


Sometimes in the broth , or of any. of the meats afore- 


aid, uſe mace, raiſins of the Sun, a little balm, endive, fen- 


nill and parſley roots. 
Sometimes ſorrel, violet leaves, ſpinage, endive, ſuccory, 


_ ſage, a little byſſop, raiſins of the Sun, prunes,a little ſaffron, 
andthe yolk of an egg , ſtrained with verjuyce or white 


wine. 
1, OtherwaJese | 
Fennil roots, colts of, agrimony, Defjarny, large mace, 


8 whiceſanders flic't in, thin ſlices the weight of fix pence, 
made with a chicken and a cruſt of manchet, take it morn- 


ing and evening. 

Otherwayes. 

Violet leaves, wilde tanſey, ſuccory roots, large mace, 
raiſins; and damask prunes boild with a chicken and a crult 
of bread, 

Sometimes broth made of a chap of mutton, veal, or 
chicken, French barley, raiſins, carrans, capers, ſuccory 


| roots, parſley roots, fennil roots, balm, bucrage, bugloſs, 


endive, tamerisk, harcs-horn, ivory, yellow ſanders, ar4 
Gs, " Gg 3 fumi- 
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fymitory, put to theſe all, or ſome, in a moderate quantity, | ft 
Otherwayes, a ſprig of roſemary , violet leaves, time, al 
mace, ſpccory, raifing, and a cruftof bread. | | = 
To make a Paſte for 4a | Conſumption. | E 
TY the brawn of a roaſted capon, the brawns of two || | ) 
4 pareridges, two rails, rwo quails, and twelve ſpar 
_ rowsall roaſted; take the brgwns from the bones, and | 
beat them ina ſtone mortar with two ounces of the pithot |} © 
roaſt veal, a quarter of a pound of piſtaches, half adran i : 


of ambergreece, agrainof musk, and a pound of white | 
ſuparcandy beaten fine; bear all cheſe in a mortar to a pet- 
fet paſte, now and then putting ina ſpoonful of goats | 
milk, alſo twoor three grains of bezar , whenyou have [F. . 
beaten all to a perfe& paſte, makeit into little round cakes i 
and bake them on a ſheee of white paper. 


To make a Fellty for a Conſumption of the Lungs. 


if Fa half a pound of ifingglaſs, as much harts-born, i 
L anounceof cinamon an ounce of nutmegs, a fe i 
cloves, a pound of ſugar, a ftick of liquoras, four blades of il 
large mace, a pouWﬀof prunes, an ounce of ginger, a little i 
red fanders, and as much rubarb as will lic on a fix pence, 
boil the forefaid in a pallon of water , anda pint of claret i 
rill a pint be waſted or boild away ; boil them on a ſoft i 
fire cloſe cavered, and ſlice all your ſpices very thin. | 


'An excellent Water for a Conſumption. 


© rw a pint of new milk, anda pint of good redwin, 

_ # theyolksof ewenty four new laid eggs raw, and dil 
folved in the foreſaid liquors ; then have as much fine (lic 
manchet as will drink up all this liquor , putjcin a fairr0 i 


j\ 
a 
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ſtill with a ſoft fire, and being diſtilled , cake this water in 
| alldrinksandpottages the ſick party ſhall eat,or the quan- 
[f rity of a ſpoonfulat a draught in beer, in one moneth it 

$ will recover any conſumprion. 


' Other Drixkh for a Conſumption. 


T*Ake a gallon of running water of ale meaſure , put to 


AF itanonnce of cinamon, an ounce of cloves, an ounce 


| | of mace, andadram of aRerroots, boil this liquor till ic 
come to three quarts , and let the party daily drink of ir 


, 5 till hemends. 


| Tomake an excellem Broth or Drink for a ſock body, 


: } Abe a good ficſhy capon , take the fleſh from the 

= = bones, orchop it in pieces very ſmall, and not waſh it, 

then put them in a roſe ſti{l with flices of lemon-peel, 

wood-ſorrel , or other herbs according to the Phyficians 

ro_h being diſtilled, give it to the weak party to 

nk, 

-.,Orſoak them in malmſey and ſome capon broth before 

you diſti]l them. FO. 


To make a ftrong Brath for a ſick party. 


RO# a leg of mntton, ſave the gravy, and being roaft- 
| ed prick it and preſs our the gravy with a woodden 
preſs , pur all the gravy into a (ilver porrenger or piece, 
wich the juyce of an orange and ſufar , warm it on the 
coals, and give it theweak party. 
| Thus you may do a roaſt or boild capon,partridge.phea- 
fant, or chicken, take the fleſh from the bones, and ſtamp it 
in a ſtone or woodden mortar , with ſome crumbs of fine 
manchet, ſtrained with capon broth, or without bread, and | 
Gg 4 EI 
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mouuee and ſugar. « * 
EL wat ({bina Broth. 


Jakes an ounce of China thin ſliced, put tt in a Pipkin of 


ina pipkin, let it ſtand four and twenty bours on the em- 
bers but not boil; then put to it colts foot, ſcabious,maid- 
en-bair, violet leaves half a bandful candied eringo, and 
two or three marſh mallows, boil them on a ſoft fire till 
the third part be waſted, then put in a crult of mancher, a 
little mace, a few raiſins of the Sun ſtoned, andletit boil a 


pint for a moneth, , hen leave1 ah moneth, and uſe ir again, 
China Broth chermayer . 


"Ake two ounces of China root thin fliced, and balfan 

L ounce of long pepper bruiſed, then take of balm, 
time, ſage, marjoram, nepe, and ſmalk, of each two fli- 
ces .clary, a handfull of cowſlips, a pint of cowſlip water, 
and three þlades of mace; put-all into a new and well gla- 
zed pipkin of four quarts, and as much fair water as will 
fill che pipkin, cloſe itup with paſte, and ſer it on theem- 


four and twenty hours ; then take it off and put toit 4 
£00d big cock chicken, a calves foot, a knuckle of mut- 
too, and alittle falt, ſtew all with a 'gentle fre to a pot- 
tle, ſcum i Ji very clean, and being boild train the cleareſt 


blood Warm. 


pur. the yolk of an egg, juyce of orapge, lemon, or r grape 


fair water, with a little veal or chicken, ſtopped clo Þ 


while longer. Take of this broth every morning balf a Þ 


bers ro warm but not to boil, let it and thus ſoaking 


from the dreps, and drink of it every morning half a pint 


To 
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To make eAlmond Atlk againſt a het Diſeaſe. 


hw half a pound of French barley in three ſeveral wa- 
| ID ters, keep the laft water to make your milk of ; then 
| ſtamp half a pound of almonds with a little of the ſame 
| water to keep them from oyling ;- being finely beaten, 
Þ Rrain it with the reſt of the barley water , put ſome hard 
ſugar to it, boil ic a little, and giveit the party warm. 


An excellent Reſtorative for a weak Back. 


: 7] Ake clary, dates, the pith ofan oxe, and chop them to- 
; gether, put ſome cream to them, B85 grated bread, 
| andalictle white ſanders, temper them all well cogether, 
{ frythem, and cat it in the morning faſting, a 
| tr Otherwayes. 
| Take the leaves of clary, and nepe, fry them with yolks 
of eggs and eat them to breakfaſt, 


Excellent 
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| Excellent wayes for Feeding 
FR... 


a —_—______. —<—_— 
"0 __—_ 
—_— 


To feed c bickens. 


F you will have a fat crammed chicken, coop them up | 


 whenthe dama hath forfaken them , the beſt cram- 
ming for them is wheat meal and milk made into 
dough, the crams ſteeped in milk and ſo thruſt down 


theirthroats; butinany caſclet the crams be ſmall aud i} 
well wet for choaking. Fourteen dayes will feed a chicken I 


ſufficiently. 


To feed Capoxs. 


'Ither at the. barn doors with ſcraps of corn and ch4- 
4. vings of pulſe, orelſein pensin the houſe, by cram- Þ 
'ming them, which is the moſt dainty. The beſt way to cram if 
_ acapon (ſerting all ſtrange inventions apart) is to take | 
barley meal reaſonably ſifted, and mixing it with ew milk, Bf 
make it into good tiff dough, then make it into long It 
crarms thickeſt in the middle, and ſmall at both ends : then | 


wetting them in lukewarm milk, give the capon a full 


gorge thereof three times a day, morning,noon, and night, þ 


man need to cat, ; 
| Tut 


KIKTHSULKKESSKESKKKLL 
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The ordering of Goſlings. 


| > Yam they are hatched you ſhall keep them in the 
L houſe ten or twelve dayes, and feed them with curds, 
q ſcalded chippins, or barley meal in milk knodden and bro- 
y ken, alſo ground malt is exceeding good , or any bran that 
8 is ſcaldedin water, milk, or tappings of drink. Afrer the 
Þ havegotalittle ftrength, you may let them go abroad wich 
a keeper five or ſix hours ig a day, and let the dam art her 
$ leafure intiſe them in the water, then bring them in, and 
put them up, and thus order them till they beable to defend 
| chemſelves from vermine. Aftera goſling is a moneth or fix 
| weeks old you may put it up to feed for a green gooſe, and 
$ it will be perfectly fed in another moneth following ; and 
to feed them, there is no better meat then skeg oats boild, 
| and piven plenty thereof thrice a day, morning, noon, 
and nigar, with good ſtore of milk, or milk and water mixc 
ropether codrink. | 


For fatting of elder Geeſe. 


Or elder geeſe which are five or ſix moneths 01d, having 
been in the flubble fields after harveſt, and pot into 
good fleſh , you ſhall then chuſe out ſuch geeſe as you 
would feed, and put themin ſeveral pens which are cloſe 
and dark, and there feed them thrice a day with good 
E ftoreof oats, or ſpelted beans, and give them ro drink wa- 
$ ter, and barley meal mixc cogether, which mult evermore 
ſtand before them. This will in chree weeks feed a gooſe fo. 

fat as is needful. 


The fatting of Dacklin 10 


yu may make them fat in three weeks, giving them, 


any kinde of pulſe or grain, and good ſtore of water. 
| Fat 4 ns 
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Fatting of Swans aud Cygnets. 


Or ſwans and their feeding,where they build their neſts, : 


you ſhall ſuffer chem” to remain undiſturbed , and ir 


will be ſufficient, becauſe they can better order themſelye 


in that buſineſs then any man _. 


* 


Feed your cygnets in all forts as you feed your geeſe, BB - 


E 


and they will be through fat in ſeven ar cight weeks. 1 | 
you will have them ſooner fat, you ſhall feed them in fone Þ 


pond hedged or placed in for that purpoſe. | 
_ Of fatting Tarkies, 


Or the farting of turkeys ſodden barley is excellent, ot | 
 ſodden aats for the firſt fornighe, and then for an- 


4 


_ other fornight cram them in all ſotts as you cram your ca-. 


pon, and they will be fat beyond meaſure. Now tor their 


infirmities when they are at liberty, they are ſo good Phy- 
ficians for themſelves thar they will never trouble their | 


/owners, but being caopt up you muſt cure them as you do 


pullen. Their eggs are exceeding wholeſom to eat, and Þþ 


reſtore nature decayed wonderfully. : 


Having a little dry ground where they may (it and prune | 


themſelves, place two troughs, one full of barley and wi- 


ret, and the other full of old dried malc whereon they 1 


may feed at their pleaſure. Thus doing they will be fat in 
leſs then a moneth : but you muſt turn his walks daily. 


Of noxriſping and fatting Hearns, Puets, Gulls, and Bitter:. 


Earns are nouriſhed for two cauſes, either for Noble- 

L. mens ſports, to make trains-for the entering thei 

hawks, or elſe to furaith on the table ar great feaſts; th6 

manner of bringing them up with the leaſt charge , 's # 
z = 
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take them out of their neſts before they can fly , and pur 
| them into a large high barn, where there is many and high 
|. croſs beams for them to pearch on, then to have on the 


| floordivers ſquare boards with rings in them, and between 
every board which would be two yards ſquare to place 


EF round ſhallow tubs full of water, then to the boards you 


{ ſhall rye great gobbets of dogs fleſh, cut from the bones, 
s according tothe number which you feed , and be ſure to 
| keep the houſe ſweet, and ſhift the water oft , onely the 
houſe muſt be made ſo that it may rain in now and then, in 
S which the hearn will take much delight, bur if you feed her 
* forthe diſh, then you (hall feed them with livers, and the 
# intrails of beaſts, and ſuch like cut in great gobbers, 


To feed Goawits, Knits, Gray Plovers, or C urlews, 


Ake fine chilter. wheat, and give them water thrice a 
day, morning, noon, and night, which will do very &- 
feRually ; Þut if youintend to have them extraordinary 
crammed fowl , then you ſhall rake the fineſt dreſt wheat- 
meal, and mixing it with milk, make it into paſte, andever 
as you knead it, ſprinkleinto it the grains of ſmall chilter- 
wheat, till the paſte be fully mixt therewith, then make lic- 
tle ſmall crams thereof, and dip;ing them in water, give to 
every fowl according to his b-gneſs , and that his gorge be 
well filled : do thus as oft as you ſhall inde their gorges 
empty, and in one fornight they will be fed beyond mea- 
ſure: and with theſe crams you may feed any fowl of what 
kinde or nature ſoever. 
| Feed them with good wheat and water, given them thrice 
a day, morning, noon, and night. If you will have them - 
| very fat andcrammed fowl, take fine wheat-meal and mix 
| _ jt with milk and makeit into paſte, and as you Knead it 
- Put in ſome cornof wheat ſprinkled in among the paſte, 

| till 


Otherwayes. > 
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till rhe paſte be fully mixt cherewich, chen mak lirtle mal i 

crafhs thereof, anddipping them in water , piveto every 
fowl according to his bigneſs, and that his gorpe be wellk|- 
led:do thus as off as you ſhall finde their gorges emp:y and 
in one fortnight they will be fed very fat , with cheſecrams 
you may feed any fowl of what kinde or nature ſoever, | 


To feed Blackbird, T braſhes, F elfares, or any ſmall 
Birds whatſoever. 


B*is taken old and wilde, it is good to have ſomes i 
| their kindes tame to mix among them, and then put. 
| ws. cnn” into great cages of three or four yards ſquare, 
to have divers troughs placed therein , ſome filled with 
haws, ſome with hemp. ſeed , and ſome with water, that 
the tame teaching the wilde to cat, and the wilde finding iſ 
ſach _ and alteration of food , they will in twelveo! F 
fourteen dayes grow exceeding fat, and hit for the kitching, | 


To feed Ollines. 


Ut them into a fine room where they may have air, give | 
chem water and feed them with white bread boildin | 

$00d milk, and in one week or ten dayes they will be extri- if 

ordinary fat. . = 


To feed Pewets. 


Pt them in a place where they may have the air, kt 
| them good ftore of water, and feed them with ſheeps i 
lungs cur {mall into little bits, give it them on boards,and i 
ſometimes feed chem with ſhrimps where they are near the i 
\ - ſea, and in one fortnight they will be fac if they be fol- | 
| lowed with meat. Then two or three dayes before yo! | 
ſpend them give them cheeſe-curd to purge them. | 
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| The fi ceding of Pheaſant, Partriage, Quaile, and wi _ | 


gra them with good wheat and water, piven them 
| thrice a day, morning, noon, and night, will doit ve- 
 ryeffeRually , but if you intend to haye them extraordi. 
| nary crammed fowl, then take the fineſt dreſt wheat-meal, 
. mix it with milk, and make it into paſte, ever as you knead 
it, ſprinkle inthe grains of corns of wheat, till the paſte 
| befull mixtcherewith , then make little ſmall crams, dip 
| them in water, and give to every fowl according to his big- 
neſs, that his gorge be well filled ; do thus as often as you 
| ſhall Gnde his porgeempty, and in one fortnight they will 
| be fed beyond meaſure. Thus you may feed turtle Doves. 


The Table. 


Beef baked red Dear faſtin 


A | 
 Naolians, page 23 
Almond Pudding 167 
: os Leach 195 
Almond Cuſtard 221 
Almond tart "DST 
Almend bread , bicket , and 
cakes 254 
Almond cream 266 
Almond cheeſe 267 
Almond caudle 406 
Apricocks baked 235 
- 200 preſerved ibid 
 Ambergreece cakes 255 
Apple cream ' 263 
Alebury 406 
Artichocks baked 246 
Artichocks ſtewed 433 


Artichocks ie 433, 434 


Bt”? broth page 13 
Broth fewed 14,55 
Brk divers wayes 5,6,7,49 
Bitk or Battalia pie 196 
 Heef fillet roaſted 160. 
Reef roaſted to pickle 16 3 
Beef collops flewed 104. 
Beef Carbenadu d 106 


Caluet 


255 


284 | | 


116 


| 108 
Beef minced pics 109 
Bullocks cheeks ſouced 18 
Boar wilde baked 211 
Bacon broild I55 
Brawn broild ibid 
Braws ſouced 176 
Brawn of pig I75 
Brawn garniſht - 180 
Breadding of meats and foul 
125 
Bacon gammon baked 211 
Bread the French faſhion 213 
Bicket bread 
Bifquite au Boy 259 
Bean bread 260 
Bear buttered 407 
Barbervies preſerved 236 
Blamayper 
Blanch manchet in a frying: 
pan 431 
| Alves head bold 
4 Calves head fouced I17 
C = head roaſted 1did 
Calves head haſhed 119 
Calves head broild ibid 
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Collops like bacon of march- 


| þaxe 253 

' Cowcnumbers pickled 149. 

| Coders hw buttered 411 

uſt ards how 80 make them 

| | 220 
C wſtards without eggs 221 


| Chteſccakes haw to make them 


273 
Cheeſecakes withow milk. 


275 
Ceeſecakes in. the Italian 
Faſhion 27 
Cream and freſt cheeſe 28 


| Calves. bead nufedi with "_ 5 i cream 


T . © 129" Caſt treams. 268 
| Cajues feet roaſted ibid  Chated cream _ ibid 
| Calves chaldron baked 203 Cabbidge creams 279 

Capon; i in pottage 70 Criamtiart * AZZ 
Capons ſouc't 83 Clherrytart 230 
Calne, chaldron in minced Cherries preſerved 237 
|; Pres 204 Cake a very good out 423 
Capons beild 68,: 70,VIII Cracknells ke. "EP; 
| Capons fillings raw 30 Carp buldin Corbolion 287 
Cocks boild 65 .Carpbick 28g 
Cock fewed againſt a Con- Carp ſtewed 29L 
| + ſumption 435 Gs ſtewed the French og 
' Chicken pie 197 292 
C bickens peeping beild 60 Carp broth 295 
C hickens how to feed them Carpin ſtoffads 296 
# 442 Carphaſhed ibid 
China broth 440 Carp marinated 297 
FE & apilotadoes, or made diſhes Carp buldor broild 298 
| 4.5 ( arp roaſted 299 
EC olleps and eggs t5zs Carp pee 300 


Carp pie minced with eels 30Z 
nal baked the French may. 


ibid 
Conpger boild 345- 
Conger ſftewed | 346 
Conger marinated  tbid 
C'onger ſouc't tbid 
Conger roaſted : 347 
Conger brold ib bid 
Conger freed 8 348. 
Conger babed thid 
Cochles fewed 38 J. 
7 (rabs ftewed .. 394; 
Crabs boiled ibid 
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Erabs 


Crabs os. 
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Crabs broild + 
Cnabys froed. : 
Craks baked 
hy rah minced 4 © 397 
\ Ear red reſted. 7 30 
M# Dear ved baked 212 
Dregr fallow haked 213 
Isftrsn the Italian way. 233. 
 Damſon tart 231) 
Dampſons preſerved 237 
bags 4 how to fat them 
| 443 
A E md 
F* tre de Table a French 
© ai 8 
Boggs froed:. 156 
Egg freed as round as aball 
_- thib 
E [44 caudls 406; 
Eggs dreſſedhard * 4g 
Eggs buttered 40 
Eg bick 
Eggs 1 in Moonſhine Fig 
Eggs in the. Spaniſh. Faſpion 
called, Wives me quidos 422. 
Eggs i in the OOgES on 


ſharon 
Epg« A la Hugenote + bis 
Eggs in Joftica of a = 


Exgs and A ime" ibid 
E "280 broild * 2bid 


gs compernard as big .ax 


LONG. 429 
pp; ww. 0 30 


Ty {que-ſuſs ibid 

E rica ”-- 432 

Hig bot] 336 

Eeleflewed 337 

Eels in floffads 338 
Eels ſonced or jelycd 339 ix 

Eels baſbed 341. 

. Eels broiled ibid 

Eels roaſted 342 

Eels baked 343 

Eel minced Tr" 344,345 

[aRitters how to make them 

156 

Fritters in the Italian faſot- 

0 a» 

\ Frutters of arms ibid 


Fryed diſhes of divers forms | 


859 
F ryed paſties, balls, or "_ 


Frexch tart -— | 


French barley cream 273 
Florentine of tongues 244 
Florentine of partridge 07 C4- 

-pon : 245 
E toxentine withant paſte 246 
Flom 


7 FM : 2 
Fe, pit, forced FY, Fo | 


. Ta uh | . tent) J Ogg s 427 
44%! 396; Eggs buttered on toaſts 428 
Eggs buttered in the Polonts 
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i Plotinders cabvered = 332 2 
| Prog: Fakgs | 401 
| 403 
4 40 
. aA | | | £ 28 

| Forcing in the Spaniſh ra 


—_' 
Parcing French bread called 


-Pinemolet 35 
| Fricaſe a rare one 69 
- 8 Flowers pickled 150 
= Flowers _— 151 
, Cat = gooſeberries 
| pickled ISO 
Grapes preſerved 238 

s Geooſeberries preſerved ibid 
_ cream 265 

| Ginger bread | 260 
Geeſe bald X11 
| Gooſe giblets boild XIV 
Goflings how to order them 

443 

| ral «ld ones to fat them ibid 

Z a. 

Aſpes all manntr of 

wajes 39,4041 
Haſhes of Scotch collops 11 
 Harehafhed 47, 64 
Haves roaſted 133 


Hares four baked in a pie 205 
| Haves threein apie 206 
| HBarebaked witha {nas © i 
bu belly 
Hens roſted . * 


135 
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bid Loaves buttered 


# . 


2336 - 

| 366 
367 
287 


444: 
188 


th I 
Elly chriſtal 


felly of ſeurral _— 
ely as white 4+ ſnow 191 
ellies for ſouces 193 
7elly of harts hors 193 
7elly for a Conſumption thid 
5: for a (onſumption of the 
Lungs 438 
Felly for weakneſs in the ro 
194 
Tamballs 256 
ſtalian chips 258 
Tpocras 20L 
F [, 
F Ambs headboild 121 
Lambs head in white 
broth 120 
Lambs ſtones fryed _ 154 © 
Lud or ſea-fowl boiled 74, 
75,70 
Leach with almonds 272 
Lamprey how to bake 334, 
Links how to makg 
Lemons pickled 


Lamp baked 
Hh a. 
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Ling pies CNT \ 

Lobſters haſhed. '.. 386 
Lobfeers butd _ tbid 
Lobfters forced. 387 


Lobfters marinated ibid 
Lobſter broild 
Lobfters rofted. . 
Lebſters fryed 
Ek baked © 
ers pickled 
Lint, . 


389 
3 
' tbid 


391 
' 392 


A MX Arrow pics 3,4 
VA Marrow puddings.24 
HMaremaid pie ' 204 
Made arſp of tongues 
AMade diſh of ſpinage 2 
Made diſt of barberries' 
Made difp of frogs 
Made diſh of marrow 
ade diſh of rice ibi 
Jade diſp of blanchmanger 
TE PL IE” is 
Made diſh of butter and 7s 


ERP 1 
HMade diſe of curds 
Aade diſh of oyſters 
Aarchpane ; 


Mead 
LActhegtin 
AMakerons ” 258 
 HHelacatoons baked 235 
Melacatoons Preſerved 23 - 
230 


381 
253 
261 
262 


- 


388 


252 


Anshles froed ibid 


% 


Mincea pres of veal, mutton 
; beef, &c, 216 


 Minced pies in the French 
Faſhion 217 | 


Ainced pies in the Italian 
| Faſter. ibid 
Mutton legs forced 31 
Mutton ſhoulder baſhed 61 
AMntton ſhoulder roſted, 123 
RE. 124 
Mutton lon ftewed 15 
AMutton ſhoulder ſkewed | 
Mitton or veal ftewed 54, 


$5 is 
LAntton chines build 11 


AAntton carbonadoed 152 
Autton boild 52, 53 


5 Juſtard how to wake it 


142 
Muſtard of Dijon 143 
HMnſtard in cakes ibid 
CMaſquedines 257 
Mallet ſouc't 326 
Mullet marinated 327 
Hullet braild. 328 


Mull fred 39 i 


Juller baked  _ ibid 
Maſhrooms fryed 322 
JAuſbrooms in the Iralian Fa 

ſion | ibid 
JAuſprooms flewed ibid 


Aluſprooms broild 363 


AAnshies ſtewed 384 


Adpikle pig ibid 
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| O / broild 
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Ref 


kT cats tongue boill 43,92 
\Y iNeats fongue i Fr ; 
=” 
| Neats tongue ftewed . ibid 
| Neats tongues in Brodo Lar.- 
| _ diero 96 
Neats tongues rocled 97 
| Neats tongue baſped 45” 
Nears tongues bak't 98,99 © 
| Ne eats feet larded.and roſted 
ME 
= Norfolk, feol 283 
was 0 
Lio podrids 1 


Olines of beef Tos 


| Olives of a Lep of Veal 


128 

| Oline pie 208 

| Olines how to feed them 446 

' Oatmeal candle x 406 

| Omlets of eggs 4214, 415 
Onions buttered ©. 310 

| Opfier: femed che French way 
364 

W Ofc: flewed log 369 

| Q er pytage _.. .. 370 
Oy or balbed BW» 
' A)fters marinated 372 
Onfttrs in He ibid 
O trs jellyed "$5 373 
yſters pickled ibid 

| £556 ſonc't © 374 
Oyſters rofted 375 
370 


The Table; 


Iyſters fried © 377- 
ers bak*t 378 
OfFter mince pies- 379 
Oxe cheeks boild $4. 
Oe checks in ſtoffado B85 
Oxe cheeks baked 202 
P 


I Artridges haſhed 63. 
Partridge how to feed 


"low  . 447 
Paſtt how to make's W. 241 
Paſte rojal 242 
Paſir Pd made bers in Lent 

___ bid 
| Puff paſte 22" 203 
Paſte of Vielets, W owſlips, 


Oc. "242 
Paſte for a Conſumption 4.38 
Pallets of Oxe hore to dreſs 


 thens 8&7 
Pallet rape -  -. «9g 
Palers ofted ibid 
_ Pallets in "if 90 
Pallets bak't OL 
Pancakes IfO 
Panad:'s 407 

” Pap” 283 
Peaſe tarts 229 
Pefrod diſh an Puff Paſte 
\ 246 

Peaſe pottage 404, 
Peaches preſerved 236 


Pewets to nouriſh them 444, 


Phaſ, ints bow to feed them 


447 


Pho” 


Hb: 3 


Pheaſant baked ' >... | Portage of onioys w—_ 
Pienemolet hy }. Pottage of. almonds bi 
Pie peeve, or 4 Bridh $ Pattage grewel 40 
\-_  aIÞ$. Ports gy rice 4oz 
Pie _ PPP \ 44+. ls of-milk ibid 
Pt" 0 eerie 
Pig rofted withzhe hair onT31 orga farts for Banquet: 
 Pag roſted a 2 ting 
Pig ſouc't __ te Poſſet both fo _—_ if 
Pig 1 rllied Poſſet of ſack 
Pig ai Filed, Againſt 4 oo Poſſet compennded 
ſumption - 436. Poſſer ſimple 
| Pigeons boild - XV 1,79 Poſſetof herbs 
, FOus baked | 199 Poſſet the French way 
e boil 305. Prawns ftewed | 
ze ftewed 307; Preferucd green fruits 239 
Pike haſhed' © 310 Pudding of ſeveral ſorts 24, 
Pike ſopo't. . VT 22, 23 
NF = © 3x3. Padding: g T mrkey or Ce 
Pike roſted ..314 for 2 
Pike fryed IT Farr 0 if liver 
Pike broild - tid nangs of heifers ndader Fo 
Pike bak't 7+ 0G. Parr lack 113,176 
Plumb cream «. 264. Exdding in 4 breaſt of weal 
Plaice boild or Bernd” 233 127,17! 
Plovers how to feed rhein as. Pudding boild 163 
Pork broild ; 54 Pudding of cream | bs | 
Pork reſted . 131 Putding of ſweet herbs 10! 
Pottages wn : Pudding im haſte | 165, 166 
Feges in the F mo , Pudding quaking ” 
_ . 8%. Pu&ddino g ſhaking | 
P kerar e without < ighe., of Pudding of rice 
berbs 82 Pudding of cinamon 
Pettag e called chink. IO2 Pudding haggas 
P og if TA has + Pukdng cheveriage 


| Phading Livevidgt 
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170 


Proldivng of [run t# Foſe did 


| Whbdding of wine in guts 171 


| Wadding in tht Wr#bii farm 

| * © von RESORT 1,21 

Pudding the F nb ible 

| Pudding of [wines ibis 73 

Pabdling of oxtmex! - ibid 

| PRA pres of ottmeal 174 

Pridding baked '\ 175 

Phriddings hire 177 

Prllets ſtewed againff a Con- 
© ſumption 436 ' 

- "xo cream 272 

Q_ 

Vinces pickled . 149 

wince pies \ 22.4 

as rarts 226 

Quince cream 264. 

Ounces buttered y I x 

Duedling pie 


_ how tofeed then &; 
Re 


bed es preſerved 239 


* Rabbets haſhed © 48,64 
Refers ve for a weak, honk 


441 
Rice tart 230 
Rive cream 271 
Rte burtered We” > © 
Rodts F a7 


auce for land fowl XV 
137 


The Table: 


Sir for Df geeſe XV. 


Wawce for r0aft. banks 13 


Wtce for raaft vent 130 
Vance for red dear ibid 
Sauce for Rabbits 34 
Sawce for Hens © 173 5,736 
Wance for Chickens ' 130 
\SaKcefor pigeons 137 
Saxce for a gooſe 138 
Pace for a Duck 139 
Face for ſea fowl * ibid 
Satce for roaſt ſalmon © 324 
Sakce for veal, amb, or mut- 
. F618 | 184. 
Sauſages * 37; 38, 82. 
Sauſages Boloma' ' 114 
Sauſage for felly * bet: 194. 
Salter grand of mintt*t fuwls xv 


Salles grand of divers com- 
pounds 144, 145; 146 


Saller of ſcurvey- graſs 14.8 
Sallet of ellicksawder buds ib. 


Scotch collops of mutton G2 


Salmon calvered © 317 
Salmox fhewed '318 
Sxlmon pickled 319 
Salmon haſhed ibid 
Salmon marinated 320 
Salmon in Steffado | ibid 
Salmon fried EEE  » 
Salmon roaſted 227 
Salmo brold' dy duc as in 
- Stoffado - 323 
Salmon baken” 2324 
Salmon chewits ox minced pies 
| : - 323 


Hh 4 Sal. 


A \ , "I 
4  - 
DY IX 
Q Res : 
gore E 
; 


adanla pie / * Strgeon forced 353 
Sack cream © he" LE: whole in Stoffad 
Stone cream JO + idid 
Snow cream . © + 265 s turgeny ſonc't 356 
Scollops ftewed 384 Sturgeon broild 357 
Sea fowl bakit _. 120 'Stwrgeon fried idid 
Sillabub an excellent. 2047 Sturgeon roaſted 358 
+1282 Styrgeon olines of it 358,359 
Shell freats | 260 Stargees baked 359, 360, 
Snails (ewes. «39 361 
Smails fried © 399 S. tur geon winced pies 363 | 
Snails haſhed ibid Stargeon /umber pie 364 
| Snails in rg 400 Sturgeon oline pie ibid 
Snails ba ibid Sturgeon bak' : with forcing: 
Sites boita... 65 365 | 
Soals boild $9 Sturgeon olp 366 
Soals yall | 359 Sugar plate 257 
Seals fewe't. ©: «351 Swans how to fat them 444 
Soals jelbied ..4bid Sweetbread pres - 315 
Soals reafted EX 2 I 
Soops of ſpinage + 1 "\Anſey how to make 160 
Soops of carrots -tbid - T afjety tart 231 
Soops of iter, 211: 410 Tart fluff of ſeverall coli; 
Speragne to kgep. althe ye. = 
10 Tortellets , or little paſtits © 
Ky paragins buttered. - WET 1 VI,V1I 
Spinage tart 231 Toft; how to make them 161 
Steak, pie "209. Toaſts cinamon 102 
Steak. Pies the F rench- way Toafts the French way ibid 
..-2fo Tortoſe how to dreſsit 397 
S trawberry tart: ..®230 T ripes how to dreſs them 114 
Sturgeon pals 1353 Trotter pie 220 
' Sturgeon Jad \ 3G Tried bow to make it 279 
Fe rgeon haſbed. +- -jbid T ur kiſh diſh of meat 193 
| S Sr gr geen marinated. ibid. T arkey 4 | 199 
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T yrkics 


Tot "ns 


4 h 


The Table: 


; T urkies bow fo 6%: thew 444 ſerveit 
| T awrbat bold. So 330 Uadaders baked 


Farbut ſour 331 Perjuyce howto wake; 5 
T urbut ftewed or 5 groge 3 32. . Via -= tomake it 
V 5: 


| Veal breaſt, Lew oy rat is Jrden tarts 


hed © LY V- Pater for a Os 
Veat keg beild 7 OR otith "438 
Veal leg forced 9 Wafſel to make it * 283 


Veal chines boild ol « Wheatears how to feed them 

| Veal low roaſted 128 3” 
= Yeal brold _ 123 Whip cream 

| Veal haſhed 47, 64 White leach of cream "ibid 


Veal forced . 28,20,3z White pot to make it 28r 


| Vemiſonbroild . 154 Woodcocks buld Kr 
= /eniſon tainted how to pre» Woodcocks roaſted = Wh 
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| Theſe Books, with others, are Printed for Nathanael =o 


 andare tobe ſold as hy Tp at rhe efngeli in FEW: 


"He Catholick Hiſtory colleQed pd gacdpred our of Bcei pture, ; 
Councils, and Ancjenr Fathers, in Anſwer-to. Dr. Fare loft. 
_ Sheep recurned home ; by Edward Cbe{enſ, ale, Eſq or on 
Biſhop 297807 on che Sacramenc, in Folio, .,;-; 
®The Grand Sacriledge of the Church of Rome ia taking away riie 


| Sacred Cup from the Laity at. cxbe Lords Table t by D. oF» 
| D. D. Pugrio, 


The Quakers Cauſe at ſecond bearing , beings full anſmereotheic 


| Nonees 
; abapriſts anatomizcd and Glenced: :'Or 2 Diſpure; wich Mr. Tombs, 
61 Mr. Tk 


Crag ; where ali may receive clear [acisfaQioni in hn 


troverſi e. Thebeſtextant,OFave. 


The Zealous Magiſtrate ; a Sermon by T, Threſcos, Quarts-. Vier in} 
New Jeruſalem, in a Sermon for the Sociery of Aﬀtrologers',” in be 
Year ack be Divinicy 


<  D E W A POERN- 
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Books ſold by Nath. Brook 


ivinicy no enemy toAſtrology.,; z Sermon for the. Sociery ii | 
ologers, in the Year 1643.dy Dr. Thomas Swadling, ſec 


Ac 


5s et Redivtus, a Sermon befoce the Jodges , :eAuguſp 164 


= . Shaw Miniſter of Null.” | = co 

he Princeſs Royal; ltydiadi adi Judges, Afarch 11, 8 Ir 

FER ſer” an dDanG a A's i. cl\ghd ir) d whtther it beet : 
Man, in a al Fs OE. (Fe Quarto, 


hs Red | Flt of our $avious 


if 1 hanenefs, 
NIC. TR 0m. 


. ABridle for the Times,A any Tom farene murmuring, to ſerle the 
warering, ro ſtay the wandering , and co ſtcengebcn the fainting ; b 
F. rinſley of Tatmouth, 
''C che fear of geach | wherein are difcortted ere | 
nol vidences of the work of Grace :*by F. Collins of Norwich, | 
T be ſumof PrcaRical Divinity 3 or the Grounds of Religion ini 
a: by Mr,  Chrifpher Love __ Miaiſter of cit 


- The - BS of the - Saul! ks we 2tc caught by dying to fin, 
toartain tothe perfeR love of God. : 
'.+ A, Fpcatiſe of ears pal at "9p and troubleſotn times | 


p bY Lek Avſ of Norwich ke ht ly pub 


| Selel® 
excellency of - Ln ener. F, Hall 'Biſhop of Norwich, 
'T'be Holy 'Ocder; 6r Td 1 of Maine's in Zion :'ro which 

«added fongsi in'theniphr, or edarknaty uitder «Mi&ions : by5: 

Hall of Norwich, newly publiſhcd; 

The Celeſtial Lamp ,' enl; en every diſtreſſed foul f:om rhe 

k of everlaſting darkneſs : oy F.-Fetifplace, 

ickand Aﬀttology vindicated by H Warren. 

| —_ Veritath, udicial Aiifology.: vindicated , and Demonoleg) 
onfuced 2 by | Gene. | 

An [ncrodu&ion rothe Tmonkck Philoſo by, being a determint- 

tion of _—_ _—_ che" Soul ; by CG: Hotham Fellow of Peter 

' Cornelixa Agri grip ; bis fourth Botke6F-'C Oteult Philoſophy, or Geo- 


mancys Magicalt Elements of Peter de Abon4, che tiature 50] 
| elade Englih by R/T racer. - © . Pars 


r 4p os eg bcholding the 


| " The itic Line's 
' or the Geometry of 1 

| moſt expeditious manne r Wit] | 

| way of Menſaral compariſon, and iiirbe Solids; nor onely in relpe& 


| that are praQiſed in the Arr Merricald : by T, 35 


oy We OE TS Dn a 2. EET TO REY > oY I mo _ Uh os " | _ On cs 
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| Paracelſms. Occult Philoſopby of the Myſtcries of Nature, and his 


ſecret Alchimy. 


© The admired piece of Phyfiognomy, and Chyrontancy, Metopol- 
| copy, the Symmetrical proportions, and fignal Moles of the Body, the 


Incerpreration.of Dreamsgz co which is added the Art of Memory il- 
luſtriced wich Fi ures Þy R. Sanders, 0 I fs _ bY 7 

reariſc of TaFometran, bu-Teragmenometria 3. 

equlars, praRically Propoſed , atecr a new-gad 
r, cogether wich the. Nitutal or Vulgar, by 


of Magnitude or Demen{jon, bur alſp of Gravity or Pondezolty, 


S according to any Meral 5fligned ;_rogetber with, yſcful Experiments 


of Meaſures and Weights, obſervations on gouging . ol for thoſe 
ard. | d 
The unparalel'd Work for eaſe'and cxpeditjon, entituled, The 


W ExaR& Surveyor, or the whole Artof Surveying of Land, ſhewing 
= bow to plot all manner of Grounds, wherher ſmall Inclofures, Cham- 
| pers Plain, Woodlands, or Mountains, by the plain Table; as alſo 


ow to finde the Area, &r Content of any Land, co prore, reduce, 
or divide the ſame ; as alſo to rake the plot or cart , to make a Map of 
any Mannor; whether accordihg ro Rathburne,. or any orber cminene, 


E Surveyours Method 3 a Book..excellencly uſeful for thoſe thar'fell, 


purcbaſe, or are otherwiſe employed abour Buildings : by F: ha * 

The Golden Treatiſe of Aricthmetick, Natur! and Artifical, or. 
Decimals z the Theory and. PraQtice uaited is, a fimpatherical pco- 
portion betwixe Lines and Nuthbers, in their Quanticies and Quali- 
ries, asin reſpeR of Form, Figure Magn ude, and 3ffcRion 5 denion- 
Krared by Geometry, iluſtrated by Cal " anc 


il | 
ed L culacio s, . and.confirmed with 
variety of Examples in every Species 3 made comprndious and. eahe, 
for Merchants, Citizens, Sea-men, Accomprants, &c. by Th. IWatſ- 
ford CorreQor of the laſt Edgy RNS: 13 mn 

Semigrt by. of the Art of Þ re-writing ; _ 2.1 bach been Tayeds 
by many hundreds in the City of London , and. he plpcs bo bb 
raiſed, and acknowledged to be the eafieft, exaReſt, and [walss 

Method 3 the meancht capacity by the help of this Book , wirh a t6: 
bours praQice may atrain to A perfeQion. in this art 3 by SK 
Autbour and Tercher therepf, dyclling in Swithing-Lane in Longs 

Milk for children ; a, plain ang eafie Merbod ceaching co yead and, 
wrice, uſeful for $chools and Families , by F. Thom >» W430 


= 


a + 5 - #7 OT” 
Culpeper's Semiatice Uranzca, his aſtrological Judgemenc of Die: 


- 


eaſes from-che decumbiruce of the ſick, much enJarged 3 the way anc 
manner of finding our the cauſe,change, and <nd of rhe Diſcale xglis- 
wherher ub fick be lik+ly to live as dic, and che.time when NLOrOp ee 


death {to be expected; "accordit ing to the judgement of Hypoeraty 


DU Hermes ORs z to whichis added Mc. Calpeppers cenſure 
of U 


ty, lefe to his Wife for che publick good, being 
Fo oGeable of thoſe ſecrers in Phylick and Chy- 


beliyed, were lock up in bis breaſt and reſo 


ublithed cill afcer his death. 
ire Ipaw;. or, the vertue and uſe of chat water in curing 
deſper iſcaſes, with' directionsand rules neceſſary to becont : 
dered by xi that repair rhicher, © _ 
Moft approved medicincs and remedies for the diſeaſcs in the bodyof 
man :' by A. Read Doctor in Phyfick, © 
The ie of fimpling, an introduction to the knowledge of oarkerin 
_ of plants, wherein the definition, divifions, places, deſcriptions, a 
ferences, names, vetcues, times of gathering, tempcratures of them, 


are compendiouſly diſcourſ.d of ; alſo a dilc covery of the leſſer Worid; 


by W. Coles. 
Adamin Eden, or Natures Paradiſe: : the Hiſtory of Plants, Herbs, 
.- and Flowers, withtheir ſeveral origiria] names, che places where they 
i gap deſcriptions and kinds,their thnes of Avuriſhing and decrea- 
ng z as alſo their ſeveral fi 1gnacures, zmngomical appropriations, and 
ticular phyſical yereues 3 with neceTify Obſervations on the ſea- 
foorof planting and gard6rto Lo of otic B gli plants, A work admira- 
il for ecaries, ons s, and ocher ingenious per- 
od ho my in this Herbal TH mprized all che Engliſh phyſical 
pics ard: of  Potiſe TR ewo voluminous Herbals 

O'as tO 
tc being A in their own Fields and 
Ge pen ral ood , by W. Coles, M,D. 

Rp ietics ;laneb b < weighty concerns 
ly of mankin Tecond Edition corrected and en- 
E ful fi Fo ik ful and admirable —_— 
2ate ch0ias Culpeper inhis brief Treatiſe, and other Eng- 
Nr In the "fi of Midyifry bayt hichecco wilfulty paſſed by? 
peclaſe to chemſelveg, or wholly Woe + byT. Chamberlain , M, 
Fat Nulhraced with copper Hgures, *** , | 
CEA teens Cloſe Ay: ped; neon) npartble ſecters in Phylick, Cly- 


tne \ thi moſt 2 preience erſons of our times; Many 
me oy bay wy Alda for t e accompliſhment of the Eng- 
in Argumeiirs of Diſcourſe; Habit, Faſhion, Bebaviour, 
| up in Characrers of Honour , by RN Brathwiite.Bl: 

edi 


emergent occaſions their own . 


ry 3 as they were preſented | 


vs 


oy LO C22 a 


| problems'by way of Queſtion'and Anſwer. 


- Oedipns, or the Reſolver of the Secrets of Love, and other naturall 
The Tears of the Indians : the Hiſtory of the bloody and moſt cru. 


| el proceedings of the Spaniares in the Iſland of Hifpeniola , Cube, 


amaica, Mexico, Peru, and other places of theWeRt-Indies; in 


which ro the life are diſcovered the tyrannics of che Spaniards, as alſo 
| the juſtneſs of our War (o ſveceſsfully mannaged againſt them. 


be Illuſtrious $hepberdeſs, the Imperious Brother z writren origi- 


| nally in Spaniſh by that Incomparable Wir, , Don Fobn Perex de 
 Montalbans; tranſlared at the ord of che Marchioneſs of Dor. 


| nw and the Counteſs of $12 
| he 


d:byE, P. 


Unfortunate Mother ; a Tragedy by IT. N. 


| The Rebellion : a Comedy by T. Rawlins. 


The Tragedy of Meſſaling the inſatiate Roman Empreſſe: by N, 


Richards, 


Fons Lachrymarum, or a Fountain of tears ; the Lamentations of 


| the Propher Jeremiah in Verſe , with an Elegy on Sir Charles Lucas # 


| byF. Quarles. 


* Nocurnal Lucubrations, with other witty Epigramsand Epitaphs: 


by R. (bamber lain. 


. The admirable ingenuous Satyr againſt Hypocrites. 
Wics Interpreter, the Engliſh Parnaſſus ; or a ſure Guide tothoſe 


admirable accompliſhments that compleac the Englith Gentry , in the 
| moſt acceptable Qualifications of Diſcourſe or Writing : an Arr of 


Logick, acurate Complements, Fancies, Devices, and Expetiments, 


| Pocms, poetical Fiions, and 4 la mode Letcers : by F, C.' 


Wir 3nd Drollery , with other Jovial poems 2 by Sir F. M. M, L. 
M.S.W.D. | _ | 
Sportive Wit , the Muſes Merriment , a new Sp: ing of Drollery, 


| Jovial Fancies, &c. 


The Conveyancer of Light, or the complear Clark and Scriveners 


- Guide z being an exa& draughe of all preſidents and aſſurances now 
| in uſe, as they were penned and perfeRed by divers Learned Jodger, 
| Eninent Lawyers, and great Conveyancers , both Ancient and Mo» 
| dernyz whereunto is added a concordance from King Richard the 


| 'Tbird co chis preſent, 


Themis »Aurea, the Laws of the Fraternity of the Rofie Croſs 3 in 


& which the occule Secrets of cheir philoſopbical-Notions are broughc to 
| light 3 wricten by Count Mayerus, and now Engliſhi by T, H. 


F, Tradiſcan's aretics, publiſhc by himſelt, ES. 


=  Theproccedings of che High Court of Juſtice againſt the late King . 


Charles, with bis Speech upon” rhe Scaffold , and other proceedings, 
Fanudry 39, 1643, _ F667 © RE = . 
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Sures of 
way.of 
Ions of : by 
p «> Words 


ogies, De : 


ML 
hs « f/ 
ROY; 6 4 OREN ON OC 
ne TR OREN) 


1DraDi \ AR. 4 
elpecially of £ heic Ant 
and otber moſt memorable Paſſages arc mentiancd; A 
neceflary far Strangers, as wellas our Councrey.men, for all pexſons 
that would Haigpagnon wha they diſcquric, or read, Colle&ed 
and publiſhed by EP. for the Seer bonor of tbole learned Gemle- 
men and Ariſts.chat have been afliftant in the moſt PraRical Scieg- 
ces, their Names are. preſenced before tbe Book, 
| The ſo much.defired, and learned Commemary on Pſalm the fif- 
[teenth , by char Revercnd and Eminent, Divine:, Mr. Cbriftopher 
Garrwrighs, Miniſter of the Gaſpel in Tork;; ro which is prefixed a 
brief account of the Auchors Life, and of bis Work : by R, Bolton. 
| Theway co bliſs in three Books, being a learned Treaile of ibe Phi- 
| loſophers Stone z; made publick by Elias «A fomole Elq, 
| . Wir reſtored ja ſeveral $cle&R Poems, nor formerly publiſh; ; by Sir 
Fobn Mennis, Mr Smith and others. 3 | 
| ; The Modern AGurances , the Clerks DireRory, comaining: the 
| PcaRick parr of the Law, in che.cxaGcſt Forms and Draughus of all 
manner of Preſidents for Bargains, and Sales *Grants, Feoffements, 
| Bonds, Bills, Conditions, Covenants, Joynrures, Indentures. ;, to 
8 lcad che uſes of Fines and Recaverics, with goed. Proviſo's,,and Co- 
| venants to ſtand ſeized, Charter parties for Ships, Leaſcs, Releaſes, 
Surrenders, &c, And ali other Inſtruments and Afſurances now in 
| uſe, intended far all young Scudents.and Pracicers of the Law : by 
s Fohu Hern. -..i | 
# Aoor's Arithmetick, the {ccond Edition much refined. and dili- 
| gently cleared from the former miſtakes of che Preſs. A Work cor 
| raining the whole arc of Arichmeick, as well ig. Numbers as Species, 
| Together wich magy Additions. by che Aychar, now publiſhed; * 
Exercitatzo Elleiptica N ova, or anew Mathematical Contempla», 
E cion on the Oval Figure called an Elleipſis; cogerber with che rwo 
| firſt Books of Midorgins his Conicks Analiz'd, and madeſo plain, 
| that the DoQrine of Conical. {ctions may be eafily underſtood x 
| a Work much defired., and: never betore publifht in tbe - Engliſh 
| Tongue : by Fonas Moor, Surycyor General of the great Level af 
| the Fennes, now publiſhed. | 
| eAmeric@ painted tothe Life, the Hiſtory. of, the Conqueſt, and 
| firſt Ociginal undertakings of the advancement of the Plaacatians in 
| thoſe parts, with an <xquiſixe Map ; by F.Gorges. Elq. , :-: 
| Culpeper's Scool of Phyſick, or «he Experimental practice of the 
&# whole Art; ſo.ceduced, cicher inco Aphoriſnaes, or ag 32a 
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ryſicall Fi "IHE *M ; WM þ "as ic m_ may themſcljes 
ryofchie-Cui es'of theis Parients : by N,c 
le Bpbemerides for the Year 1659, 


F en promſle ilec 3+ the” Saints on Earch , Chiiſk 
thdes preach be rt Monne. An Etpoſi 1:fon of 


'the laſt Sermons he preach: 1 
le be ore «ja dearh us, ills Opl gate London ; printed with 
the 9 pprobari dn "of gt godly 2 Divines, who were incru- 
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